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FRIENDLY RECIPES was compiled by
members of the Friendship Circle of
Macedonia United Methodist Church.
Our members are

:

Julia Hudson
Marie Bragassa
Cindy Wilson
Eleanor Rouse
Carol Elledge
Betty Jo Dickinson
Joyce Sorensen
Cynthia Rollins
Rachel Bridgers
Julia Brown

Jennifer Stone
Sara Crawford
Jennie Erazier
Holly Schneeman
Ann McConnell
Bettie Prosise
Connie Martin
Gail Woods
Donna Earrow

We wish to thank our church mem-
bers and their friends who contributed
some of their favorite or "special"
recipes.

We also want to express a sincere
THAHK YOU to Mrs. Clay (Betty) Lambeth
for helping us with some of the organi-
zing and typing. She is indeed a good
friend.

Proceeds from this cookbook will go
toward a new building which we have just
added on, containing classrooms, new
kitchen, and fellowship hall.

Most especially we thank YOU for
your contribution, whatever it may have
been. Eriendship is working together in
large and small ways!
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DEDICATION

It has seemed very appropriate to
offer a cookbook as a part of our fund-
raising effort as the church expands its
building. Food and fellowship have al-
ways been a part of the United Methodist
tradition. Most of us who came up in the
rural church setting can remember the
feasts and fellowship of "Homecoming"
days which stand out among our happiest
childhood memories of the church.

One can argue, with considerable
agreement from partakers, that the pre-
paration of good food is to be regarded
as a fine example of Christian steward-
ship. After all, no matter what ingre-
dients, the most essential ingredient of
any recipe is that love and care which
goes into its preparation. For this
reason, the kitchen must rank as a sa-
cred place in each household, since it
is here where each home-maker expresses
in a practical (and delicious) way the
love of home and family.

Our culinary experts at Macedonia
have produced this book so as to share
with everyone their favorite recipes.
We wish to thank the young women of the
Friendship Circle for the months of pre-
paration which have gone into this pro-
duction. Happy cooking!
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MEAT STUFFED PEPPERS

8 green peppers
1 small onion, chopped
1 lb. ground beef
2 Tbs. fat
4 medium- si zed tomatoes, chopped
V/z cups cut, fresh corn
salt and pepper

Remove top and seeds from peppers;
Parboil 5 minutes then drain. Brown
onion and meat in hot fat, then add
tomatoes, corn, and seasonings. Stuff
peppers and top with buttered crumbs.
Bake in a greased baking dish, adding
a small amount of water. Cover and
bake at 350 for 1 hour.

Ruth Smith

GRANDMA'S MEATLOAF

1 lb. ground beef
Yz lb. pork sausage
4 slices bread
1 egg
salt
Yz bell pepper
1 cup ketchup
small amount onion

Mix all ingredients and bake at 350
for 1 hour.

Submitted by: Carol Elledge
Received from: Gladys Elledge



BEEF AND MUSHROOM CASSEROLE

1 lb. ground beef
%- cup chopped onion
1 can mushroom soup
green peppers, optional
noodles or macaroni, cooked and drained i

Brown and drain ground beef. Add onions,
mushroom soup, and peppers if desired.
Place mixture in casserole dish, along
with cooked noodles or macaroni. Bake
at 325° for 30-40 minutes.

Rebecca Martin

BOY'S DELIGHT CASSEROLE

V/2 lb. ground beef
1 can pork and beans
1 small onion, chopped
1 cup ketchup or barbecue sauce
1A cup vinegar
}£ cup sugar

Brown and drain ground beef. Add other
ingredients and bake in a casserole
dish at 350° for 30-40 minutes. Serve
over noodles or macaroni.

Rebecca Martin



HAMBURGER SOUP

2 Tbs. fat
1 lb. ground chuck
1 cup canned tomatoes
% cup peeled, diced carrots
/z cup diced celery
1 onion chopped
2 tsp. salt
% cup barley
/z tsp. pepper
V/z cups water
1 potato, peeled and diced

1. Heat fat in 4-quart saucepan over
medium heat. Add ground chuck
and cook, stirring occasionally,
until meat is browned.

2. Add remaining ingredients. Reduce
heat to low.

3. Cover with vac-control valve closed.
Simmer about V/z hours.

4. Serve, garnished with chopped parsley
if desired.

5. Makes about 6 servings.

Betty Jo Dickinson

POTATO BEEP BALLS

1 lb. lean ground beef
1 tsp. salt
/z tsp. monosodium glutamate
1/8 tsp. pepper
1 cup grated raw potato

Mix grated potato (2 med. ) with meat
and shape into balls about V/z". Heat
2 Tbs. butter in large, heavy skillet
Add balls and brown over medium heat.
Brown on all sides. Add 2 or 3 Tbs.

3



POTATO BEEF BALLS (con'd)

water. Cover and cook over low heat
20-25 minutes, turning occasionally.

Carol Elledge

STUFFED CABBAGE

2 small heads cabbage (2 lbs each)
3/4 lb. ground beef
% lb. ground pork
1 cup canned tomatoes

(

Yz cup cooked rice
2 Tbs. instant minced onion
1 tsp. salt
1 Tbs. vinegar
1 Tbs. sugar
1A tsp. pepper

Core cabbages, forming a large cavity.
Combine all ingredients; mix and fill
cavity. Place one large outside leaf
over top. Place in deep baking dish with
% cup water; cover and bake in 350 oven
for l 1/-2 hours or until tender.

Carol Elledge

BAKED MACARONI AND CHEESE
^

1 scant cup of elbow macaroni
1/3 stick butter or margarine
4 eggs, beaten
1 lb. sharp cheese shredded (Cracker

Barrel)
1 2/3 cup milk

Boil macaroni until tender. Drain and
4



BAKED MACARONI AND CHEESE (con'd)

mix with other ingredients and pour into
casserole dish and bake at 330 until
golden brown and thick (about 45 min.

)

Sara Crawford

HAMBURGER PIZZA

2 1

/£ cups Bisquick
2/3 cup warm water
1 pkg. yeast
1 lb. hamburger
1 lb. sharp cheese
2 8oz. cans tomato sauce
2 Tbs. oregano or to taste
1 tsp. garlic salt
dash black pepper
Parmesan cheese

Mix Bisquick and yeast in mixing bowl.
Add water and stir until well mixed.
Leave mixture in covered dish 1 to 2
hours. Spread over 2 13" greased pizza
pans. Top each crust with 1 can tomato
paste, spread thinly. Sprinkle 1 Tbs.
oregano, % tsp. garlic salt and a dash
of black pepper. Crumble 1

/2 lb. hamburger,
Yz lb. cheese over mixture. Top with
Parmesan cheese. Other toppings are:
Onion rings, sweet pepper slices plus
pepperoni, mushrooms, etc. Bake 20 min.
at 430°.

Mai Young



EASY MEAT LOAE

1 lb. ground beef
1 egg
% cup catsup
1 cup canned tomatoes
1/2 cup oatmeal
1 small onion
% tsp. salt I

Mix ground beef well, add egg, catsup,
tomatoes, oatmeal, onion, and salt.
Add a small amount of canned milk if
mixture is too dry. Make into a loaf.
Bake at 375° until a toothpick comes
out clean.

Mabel Wheeler

ITALIAN DELIGHT

2 lbs. ground beef
3 medium onions
1 bell pepper
3 cloves garlic
1A lb. margarine
1 Tbs. brown sugar (can omit)
1 Tbs. Worcestershire sauce
1 regular size Whole Kernel corn
2 cans tomato paste (small)
1 (6 oz. ) pkg. shell macaroni
1 cup grated cheese
salt and popper to taste

Brown first four ingredients in mar-
garine. Add remaining ingredients.
Cook macaroni before adding to mixture.
Bake in greased covered casserole 1 hr.
at 3000.

Mabel Wheeler
6
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SPAGHETTI SAUCE

1 lb. Hamburger, already cooked and
drained

2 cans tomato soup
2 cans of water
2 cans of tomato paste (small)
5 cans water
1 small tomato sauce

Onion salt
Garlic salt Add a lot
Italian seasoning

Let cook 3 hours or more until thick.

Paula Warner

CHEDDARBUPGER SKILLET

1 lb. ground beef
1 medium onion, chopped
1 can cream of mushroom soup
1 can cheddar cheese soup
1/4 cup water
2 cans (16 oz. each) whole potatoes,

drained and sliced

In skillet, brown beef and cook onion
until tender. Stir to separate meat,
pour off fat. Stir in soups and water;
add potatoes. Heat, stir occasionally.
Makes 6 (1 cup) servings.

Jennifer Stone
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SEA-SHELL GOULASH

2 lbs. lean ground beef
1 onion
1 bell pepper
1 can (4 oz.) mushrooms
1 (2 oz.) jar pimento
1 Tbs. prepared mustard
1 Tbs. soy sauce
1 Tbs. worchestershire sauce
Y"t cup ketchup
1 (20 oz.) can tomatoes
1 (15 oz.) can tomato sauce
1 (10 oz.) can tomato soup
plus 1 can water (soup can)

1 (8 oz.) box sea shell macaroni

Brown ground beef in small amt.
of oil. Season with salt and
pepper. Chop next four ingre-
dients and set aside. Add next
four ingredients to ground beef.
Then add chopped mixture. Cook
5 minutes, then add tomatoes,
tomato sauce, tomato soup, and
water. Simmer 10 minutes.
Cook macaroni separately and
drain. Combine with meat sauce
and heat in a 350 oven for 30
minutes. Serve with salad and
french bread.

Pat Crump
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LASAGNE

ingredients

3 lbs. ground chuck
30 oz. Marinara sauce flavored with

1/2 Tbsp. powdered oregano (or
make your own sauce from tomato
sauce and oregano until you can
definitely taste the oregano)

1/2 tsp. salt
10-12 oz. wide egg noodles
2 lbs. small curd cottage cheese or

Ricotta cheese
1 pound mozzarella cheese sliced thin
8 oz. grated Parmesan cheese

To cook ahead, brown meat in a heavy
large skillet without oil, drain, return
to pan, add sauce and seasonings and
simmer 1-3 hours.
Cook egg noodles according to package
directions and add a little olive oil
to keep them from sticking after draining.
Fill 2 standard teflon lined loaf pans
making 2 layers each as follows: Meat
sauce, noodles, cottage cheese or Ricotta,
mozzarella and Parmesan. Top the 2nd
layer with more sauce and more Parmesan
cheese. May freeze or bake. Bake at
350 for 30 minutes before eating.

Holly Schneeman
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LASAGNA

1) Saute in 2 Tbsp. cooking oil:
1 cup minced onion
1 clove garlic (or add dash

garlic powder)
2) Add 1 lb. ground beef (preferably lean)

and brown. Drain excess fat.
3) Add:

1 No. 303 can tomatoes
1-8 oz. can tomato sauce
1-6 oz. can tomato paste
2 Tbsp. Worcestershire sauce
2 tsp. salt
1 Bay leaf
1 tsp. sugar
1 tsp. basil
1 tsp. oregano

Cook for at least 1 hr. over low heat,
Prepare 1/2 lb. (10 strips) lasagna noodles
and let dry on paper towels.

12 oz. cottage cheese
1/2 cup Parmesan cheese
1 lb. Mozarella cheese

Spread in this order: Sauce (to cover
dish) noodles, sauce, all cottage cheese
and 1/2 Mozarella, noodles, sauce, and
cheese on top ending with Parmesan.
Bake 30 mins. at 350. Let sit 20 min.
before cutting.

Cynthia Rollins
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SWEET/SOUR HAMBURGERS

1 1/2 lbs. ground beef

Form beef into average size patties and
cook medium done. (This can be done in
oven or over charcoal). After hamburgers
are done, cover with sauce (recipe below)
and let simmer for 20-30 minutes. Smaller-
hamburgers may be made for dinner party;
and marble size that can be picked up with
tooth pick for other parties.

Sauce

:

1

2

2

onion, chopped
Tbsp. fat
Tbsp. vinegar

3 Tbsp. Worcestershire
1
/£ tsp. prepared

mustard
2

1

Tbsp. brown sugar
Tbsp. lemon juice
cup catsup

% cup water
% c. chopped celery
% tsp. cayenne
salt to taste

Brown onion in fat; add remaining
ingredients. Simmer 30 minutes. Makes 2
cups of sauce. Can be stored in
refrigerator, covered for future use;
can also be made one or two days ahead.

Josephine Starnes
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CHEESY MEAT LOAE

1/2 cup chopped onion
1/4 cup chopped green pepper
1-8 oz. can tomato sauce
2 beaten eggs
4 ozs. diced cheese (processed American

or Cheddar)
1 cup soft bread crumbs .

1 tsp. salt
dash pepper
1/4 tsp. dried thyme
1 1/2 lbs. ground beef
1/4 lb. ground pork

Cook onion and green pepper in boiling
water until tender. Drain. Stir in
tomato sauce, eggs, cheese, bread, salt,
pepper and thyme. Add ground meats
mixing well. Shape into loaf. Bake in
350° oven for 1 1/2 hours. Makes 8-10
servings.

Julia Brown

MEAT LOAE

MIX 2 lbs. ground beef
1 small can Spanish rice
1 egg
4 or 5 slices bread

Bake at 350 about 45 mins.

Jay Huffman
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TEXAS HASH

3 large onions
1 large green pepper
3 Tbs. oil
1 lb. ground beef
2 cups tomatoes
Yz cup uncooked rice
1 tsp. chili powder
2 tsp. salt
1/8 tsp. pepper

Bake at 350 ..Saute onion and green
pepper. Add meat and cook. Stir in
rest of ingredients. Cover and bake
one hour.

Joanna Tingler

BAKE SAUCE FOR MEATS

3/4 cup French dressing and % cup vinegar

Mix and brush over meat,
for 1

/£ hour on each side.

Joyce Sorensen

Mix and brush over meat. Bake at 350

OVEN BEEF STEW

V/2 lbs. beef stew
Place in a deep pan and add a layer of
carrots, cut length-wise; a layer of
onions, thickly sliced; and a layer of
potatoes, also thickly sliced. Pour over
all this 1 can tomato soup and 1 can of
water. Mix well and bake at 250° 3 hours

13 Joyce Sorensen



JAPANESE CASSEROLE

1 Yz lbs. ground chuck beef
1 small onion chopped
1/2 cup chopped celery
1 can water chestnuts (drained & chopped)
1 small can mushrooms (drained & chopped)
2/3 cup uncooked rice
1 teaspoon salt
1 teaspoon pepper (I use less)
1/3 cup soy sauce

Brown beef, onions, and celery together.
Add chestnuts, mushrooms, rice, salt,
pepper and soy sauce, reserving drained
liquid. Add water to drained liquid to
make 2 cups. Add to mixture. Stir just
to mix. Put in covered casserole dish
and bake at 350 degrees for 1 hour.

Betty Jo Dickinson

HAMBURGER CASSEROLE

1 lb. hamburger
1 medium onion
1 can tomato sauce
1 tsp. oregano
salt and pepper
1 cup grated sharp cheese

Brown hamburger and chopped onion. Add in
pan tomato sauce, oregano, salt and pepper.
Remove from heat. Add 1 cup grated sharp
cheese. Place in 1 1

/£ qt. casserole. Bake
at 350 for 30 minutes.

Rachel Bridgers
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STEAK ORIENTALE

1 bottle (8 oz.) Wish-Bone Italian dressing
1/4 cup soy sauce
2 T. brown sugar
2 to 2 1/2 lb. steak
1 green pepper, cut into chunks
1 onion; sliced

In large shallow baking dish, combine
dressing, soy sauce and brown sugar; add
steak, green pepper and onion. Cover and
marinate in refrigerator 4 hours or over-
night, turning occasionally. Broil steak
turning and basting frequently with
remaining marinade, until done. Makes
about 8 servings.

Evelyn Berrier

SWISS STEAK

2 to 3 lbs. round steak, tenderized
1 small can tomato sauce
1 medium size onion
salt and pepper to taste

Cut steak into serving size pieces. Flour
and brown in frying pan in small amount ol
grease. Place in baking pan. Make enough
thin gravy to almost cover steak. Add
tomato sauce and onion. Cover and bake
at 325° for 2 hours.

Rachel Woodall
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PEPPER STEAK

2 lbs, (Round Steak cut in small pieces)
1 whole sweet pepper (chopped)
3 cups water
1 pkg. onion gravy mix
1 can mushroom (drained)
1 onion cut in pieces

Brown meat in pan. Drain grease off.
Add pepper, onion, gravy mix, water and
mushrooms. Let simmer for 1 1/2 hours.

Carol Young

ROUND STEAK DISH

2 lbs. round steak cut in serving pieces
3 Tabls.oil
salt and pepper
4 cups grated carrot
2 med. onion slice
1/2 green sweet pepper (dice)
2 Tabls. steak sauce
1 Tabls. Worcestershire sauce
1 cup ketchup
1/2 cup water

Sprinkle each piece of steak with salt
and pepper (brown). Put in a baking dish,
put onion, carrots, then pepper on steak.
Pour sauce into skillet where the meat was
frying. Mix well and pour over the meat.
Cover the dish with foil. Bake 350 for
2 hours.

Carol Young
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CHICKEN-A-LA-KING

*Delicious & Easy!

1/4 cup melted margarine
1/4 cup red pepper
1/4 cup green pepper

Chop red and green peppers and cook in
margarine until soft. Add 1 can cream
of mushroom soup and 1/2 cup' chicken
stock.
Add 1 to 2 cups cut up chicken.
Heat. Serve in toast cups.

Jennie Frazier

CHICKEN PIE

(Good for left over chicken or turkey)

1/4 cup onion
3 T. margarine
3 T. all purpose flour
1/2 tsp. salt
1 can chicken broth
2 cups cubed cooked chicken or turkey
1 can green peas
1 can carrots
2 T. chopped pimiento
1 pkg. canned biscuits

Cook onions in margarine till tender.
Blend in flour and salt. Add broth, cook
and stir until thickened. Add chicken
and vegetables. Pour into casserole. Top
with biscuits. Bake 8 to 10 minutes or
till biscuits are done at 425 . Serves 6.

Shirley Warner
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CHICKEN PIE

Filling: 1 fryer, cooked
1 can cream of celery soup
1 cup chicken stock

Topping: 1 stick margarine, melted
%
1
1

2
1

tsp. pepper
tsp. salt
cup flour
tsp. baking powder
cup milk

Remove meat of chicken from bone and
cut into small pieces. Place chicken
in greased casserole. Pour soup and
stock over chicken. Combine first 5
ingredients, then slowly stir in milk,
Pour mixture over chicken. Bake at
425° for 30 minutes.

Christine Dover

CHICKEN-SHERRY CASSEROLE

Ruth Smith
1 fryer (2 1/2 lb.)
1 small onion, chopped
1 small green pepper, chopped
1 cup celery, chopped
Yz tsp. garlic salt
Yz cup milk
Yz cup sherry
1 can mushroom soup or chicken soup
Yz tsp. hot sauce

Wash, cut up, and boil fryer in salted
water. Remove meat from bones. Saute
vegetables in butter, then add all in-
gredients. When thickened, pour into a
2 qt. buttered casserole. Top with corn

flake crumbs. Bake at 35© £©£ 1 hour.



BUTTER-BAKED CHICKEN »N GRAVY

3 lbs. chicken
1/2 c. evaporated milk
1 cup flour
1 1/2 tsp. salt
1/4 cup margarine
1 can cream of chicken soup
3/4 cup evaporated milk
1/4 cup water

Dip the chicken pieces in 1/2 cup
evaporated milk. Then roll in mixture
of 1 cup flour and salt. Melt margarine
in 13" x 9" pan in oven. Put chicken
into pan, skin side down. Bake,
uncovered for 30 mins. Turn chicken.
Combine soup, milk and water. Pour
this mixture around pieces of chicken.
Bake at 425 for 30 more minutes or
until drumstick is tender when pierced
with fork.

Jennifer Stone

FRIED BARBEQUED CHICKEN

1 chicken (frying size)
1 cup flour
1 cup vinegar
1 tsp. red pepper

Cut chicken up into frying pieces.
Batter chicken pieces and fry until
golden brown. Pour off grease and pour
vinegar and pepper over chicken. Cover
and simmer until almost all of the
liquid is gone.

Cindy Wilson
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CHICKEN NUT CASSEROLE

1/4 cup chopped onion
1 cup finely chopped celery
1 teaspoon butter
Cook above ingredients
Add:
1 can Mushroom Soup
1/3 cup chicken broth
Season with 1 teaspoon soy sauce,

3 drops tobasco sauce, salt and
pepper.

Add:
2 cups diced chicken (l small chicken),
simmer for a few minutes. Pour in quart
casserole, sprinkle 1 cup chow mein
noodles on top and 1/3 cup almonds.
Bake 350 degrees for 20 minutes.

Mildred Butler

CHICKEN CASSEROLE

4 chicken breasts, cooked and deboned
(save chicken broth)

1 can cream of chicken soup
1 small can milk
1 bag dressing

Mix first three ingredients in a baking
dish. Add chicken broth to bag of
dressing and place over chicken mixture.
Bake at 350 degrees for 30 minutes.

Carol Young
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BARBECUE CHICKEN

1/2 cup vinegar and 1/2 cup water
1/2 cup ketchup
1/4-1/2 onion
2 Tbsp. Worcestershire sauce
2 tsp. salt
1 tsp. mustard
(Texas Pete Hot Sauce and ground red

pepper to taste)

Bring to boil. Then simmer while prepar-
ing chicken. Bake in 350 oven until
tender. About one hour.

Julia Brown

BARBECUE PORK CHOPS

with lemon slices

6 pork chops
salt and pepper to taste
6 lemon slices
1/2 cup ketchup
1/2 cup water
2 Tbsp. brown sugar

Brown the pork chops in a heavy fry pan
and season with salt and pepper. Put
chops in casserole dish and place lemon
slice on each chop. Combine ketchup,
water and brown sugar and pour over chops
Cover tightly. Bake in a 350° oven for
about 45 minutes or until done.
Delicious too without the lemon slices!

Eleanor Rouse
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PORK CHOP CASSEROLE

4 to 6 pork chops
4 medium potatoes, sliced
1 large onion
1 can cream of chicken soup

Place in a casserole dish a layer of
l) potatoes, 2) a layer of onions, and
3) a layer of pork chops. Spread soup
over top of pork chops. Salt and pepper
to taste. Bake one hour at 350°.

Gladys Gooch
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SOUPER SCALLOPED POTATOES

1 can cream of celery, chicken, or
mushroom soup

Yz cup milk
dash "black pepper
i\ cups sliced potatoes, raw
1 medium onion, sliced
2 Tbs. butter

Blend soup, milk, and pepper. Arrange
alternately, layers of potatoes, layers
of onion, and layers of sauce in a
buttered casserole dish (l^ at.) Dot
with butter, sprinkle with paprika and
cover. Bake at 375° for 1 hour. Un-
cover and bake 15 minutes more.

Ann McConnell

OVEN MEAL

2 cups raw potatoes, diced or thinly
sliced

2 cups chopped celery
2 cups (about V/z lbs.) raw ground beef
1 cup finely chopped green peppers
1 tsp. salt
1 tsp. pepper
2 cups canned tomatoes
1 cup sliced onion

Place potatoes, celery, beef, and peppers
by layers in a 3-Q"t- casserole. Sprin-
kle salt and pepper over each layer.
Pour tomatoes over top, then add layer of
onions. Cover and bake at 375° 1)4 hrs.
Makes about 6 servings. Lucille Harward



TURKEY SOUP
'

1 turkey carcass (turkey bones with all
meat removed)

2 quarts cold water
2 tsp. salt
5/4 tsp. Tabasco
2 sprigs parsley
2 celery stalks with leaves, cut up
2 onions, sliced
Yz tsp. basil
1 bay leaf
Yz cup converted rice
1 cup thinly-sliced carrot rings
1 cup diced, cooked leftover turkey

1. Break up the turkey carcass and
place in Dutch oven or large soup
kettle. Add any leftover gravy and
giblets. Add water, salt, Tabasco,
parsley, celery stalks, onions,
basil, and bay leaf.

2. Bring to a boil over medium heat.
Reduce heat to low.

3. Cover with vac-control valve closed.
Simmer about 3 hours.

4. Remove from heat and let stand about
10 min. Strain turkey liquid through
strainer into large saucepan. Let
liquid stand about 15 min. and skim
off excess fat.

5. Bring liquid or turkey stock to a

boil over med. heat. Add rice and
carrot rings. Reduce heat to low.

6. Cover with vac-control valve closed.
Simmer 15 min. or until rice is
tender. Add turkey pieces and heat
thoroughly before serving.

7. Makes about 1% quarts.

Note: Any leftover soup may be poured
into freezer containers, leaving room
for expansion. Freeze soup as quickly

04c



TURKEY SOUP (con"d)

as possible. To serve, run hot water
over container to loosen block of soup.
Place in a saucepan and heat over a very
low. heat. Stir soup occasionally.

Betty Jo Dickinson

QUICK HOT SANDWICHES

3 English muffins
6 slices of bacon
6 slices of American cheese
1 tomato sliced

Pry bacon to a medium crisp state.
Cut English muffins into half and
place on a baking sheet. Top each
muffin with 1 thick slice of tomato, 1

slice of bacon halved, and 1 slice
of American cheese. Broil for about
1 minute or until cheese melts. Great
with hot soup on a cold day!

Cindy Wilson

BROWNED RICE

Yz stick butter 1 can onion soup
1 cup rice 1 small can mushrooms

Brown rice in butter, add mushrooms,
onion soup, and 1 can water. Simmer
30 minutes.

Shirley Warner
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BROWN RICE

1/2 stick butter
% cup milk
1 cup rice
1 can beef consomme
1 can water

soup

Melt butter and milk in loaf pan in
oven. Add rice,
Stir and cook ^5

soup , a

min. at
nd water.
375°.

Rachel Bridgers

PORCUPINE MEAT BALLS

ft cup uncooked rice
vA tsp . salt
2 cups tomatoes
1 lb. ground beef
K tsp. pepper
3 Tbs. margarine
2 Tbs. green pepper
3 Tbs. onion
2 Tbs. flour

Combine uncooked rice, ground beef, salt,
pepper and % cup tomatoes. Mix and form
into 12 meat balls. Place In greased
casserole. Heat margarine in skillet and
lightly brown green pepper and onion.
Blend flour and add remaining tomatoes
slowly and cook until thickened. Pour
over casserole. Cover and ake V/2 hours
at 375°. Serve from casserole

Julia Hudson
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SQUASH CASSEROLE

2 lbs. cooked squash, mashed
1 small carton sour cream
1 small grated onion
1 can cream of chicken soup

Mix all above together, salt and pepper
to taste. Prepare 1 pkg. Pepperidge
Farm Dressing (Mix with 1 cup water and
1 stick margarine) Put 1/2 of mix in
bottom of casserole dish, add squash
mixture. Put rest of dressing over top
Bake 35-^0 min. at 350 degrees.

Jennifer Stone

CHILI CON CARNE

1 lb. ground beef
1 cup chopped onion
3/4 cup chopped green pepper
1 16 oz. can tomatoes - cut up
1 16 oz. can kidney beans - drained
1 8 oz. can tomato sauce
1 tsp. salt
1 to 2 tsp. chili powder
1 bay leaf

In skillet brown ground beef, onion
and green pepper. Drain off fat.
Stir in tomatoes, beans, tomato sauce,
salt, chili powder and bay leaf. Cover
and simmer for 1 hour (Can also be put
in Crock Pot for approximately 2 to 3
hours) Remove bay leaf. Makes 4-

servings.

Diane Waters
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SQUASH CASSEROLE
^v

2 lb. squash
1 stick butter or margarine
1 grated onion
1 grated carrot
1/2 pint sour cream
1 can cream of chicken soup
1/2 pkg. (4 oz.) seasoned bread crumbs

(Pepperidge Earm)
Salt and Pepper to taste

Cut up squash and cook til tender.
Drain thoroughly. Add other ingredi-
ents reserving 1/2 of crumbs for top-
ping. Sprinkle crumbs over the top
and bake at 350 degrees until bubbly.
Yields 10-12 servings.

Mary Jones

SAUSAGE NOODLE BAKE - BAKE 350

1. Have ready 3 cups cooked, drained
noodles (cook 2 3/4 c.)

2. Brown 1 lb. bulk pork sausage and 1/4
cup finely cut onion. Drain off
drippings.

3. Mix 1 can Cream of Mushroom Soup,
1/4 lb. grated American Cheese (about
1 cup), 1 small can evaporated milk,
1/2 tsp. salt, 1/2 tsp. Oregano, 1/4
tsp. pepper.

4. Stir in meat mixture and noodles.
Pour into greased 2 qt. baking dish.

3. Top with a mixture of 1 cup French
Eried Onions, 2 Tbls. melted butter,
1/4 tsp. Paprika. Bake 25 to 30 mins,

Elma Campbell
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SAUSAGE CASSEROLE

1 lb. sausage - brown, drain and cool
6 eggs
6 slices bread - crust removed and

cubed
1 teaspoon salt
1 teaspoon dry mustard (optional)
1 cup cheddar cheese - cubed

Combine all ingredients. Bake in pre-
heated 350 degree oven for 45 minutes.
Use 9^9 casserole dish. May be made
night before and refrigerated. Be sure
to cover if refrigerated.

Barbara Ellington

SQUASH CASSEROLE

3 cups cooked drained squash
1 can cream of chicken soup
1 cup Pepperidge Earm dressing crumbs
1 medium onion grated
1 cup grated cheddar cheese
3 tablespoons melted margarine
1 teaspoon salt
1/2 teaspoon pepper

Mix all together, put into casserole
dish. Cook at 350 degrees 25 - 30
minutes or until begins to brown on top

Inez Mann
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SAUSAGE & EGG CASSEROLE

1 lb. sausage, cooked and drained
6 eggs
2 cups milk
6 slices bread, cubed
1 teaspoon salt (a little less)
1 teaspoon dry mustard
1 cup cheddar cheese, cubed

Beat eggs, add other ingredients.
Bake 550 degrees for about 45
minutes. If not all eaten at first,
this is good reheated.

Elma Campbell

QUICK BROCCOLI DISH

1/4 cup margarine
1 package frozen chopped broccoli,

thawed and drained
1 small onion, chopped fine (1/4 cup)
1 small clove garlic, crushed
3 eggs
3 tablespoons milk
1/4 teaspoon salt
dash of cayenne pepper
8 oz. shredded cheese (cheddar or Swiss)

In 10 in. skillet melt margarine. Add
broccoli, onion, and garlic. Cook and
stir over medium heat until onion is soft t

(about 5 minutes).

In a bowl, beat eggs, milk, salt, and
pepper slightly; stir into broccoli mix.
Sprinkle cheese on top. Cover and cook
over low heat without stirring, about 10
minutes or until eggs are set and cheese
melted.
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CHICKEN TETRAZZINI

1 cooked hen cut up in pieces
2 medium onions
1 1/2 cups diced celery
1 small box spaghetti (broken up)
2 cans mushroom soup
1 small jar pimiento
2 small bottles olives (chopped up)
1 lb. medium sharp cheese (grated;
1 1/2 cup pecans
salt and pepper to taste

In the chicken broth cook diced onion
and celery until tender. Add spaghetti
to that and cook until tender. Add
mushroom soup olives, pimiento and cut
up chicken. Stir on low heat until well
mixed. Add cheese and mix. Pour into
a baking dish and put pecan on top.
Bake 3S0 for 1 1/2 hours.

Carol Young

BROCCOLI SUPREME CASSEROLE

2 boxes frozen chopped broccoli
1/2 cup onions chopped
Cook according to package directions
and drain.

Mix together:
1 can cream of mushroom soup
1/2 cup grated cheese
1 egg beaten
1/2 cup margarine or salad dressing

Put broccoli in bottom of casserole
dish and spread mixture over top.
Sprinkle with crushed crackers and bake
at 350 degrees for 25 minutes.

Evelyn Berrier
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BROCCOLI CASSEROLE

2 10 oz. packages chopped frozen broccoli
(cook according to package directions,
drain.

)

1 can cheddar cheese soup and 1/2 cup milk
Add 2 hard boiled eggs sliced
1 cup herb pepperidge farm stuffing mix
Mix lightly. Put in casserole dish.

TOPPING
\/% cup melted margarine
1/2 cup stuffing mix
Saute. Then sprinkle over top. Heat in
oven 25 to 30 minutes.

Margaret Woodard

EGGPLANT-HAMBURGER CASSEROLE

1. Slice eggplant after partially peeling

2. Fry in corn oil until slightly brown

3. Lay on absorbant towel to get rid of
oil

4. Grate one onion and brown it in criscc

5. Add to it ground beef that is seasoned
(salt & pepper) and cook

6. Make layers of the sliced eggplant
and cover with a ground beef layer.
Add another layer of eggplant, etc.

7. Add diluted tomato sauce and cook in
an oven at 350 degrees for about 3/^
hr. until it is done.

Joyce Sorensen
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BROCCOLI CASSEROLE

1 pkg. frozen broccoli
1 can cream of mushroom soup
Yz cup mayonaise
2 tsp. chopped onion
1 cup grated cheddar cheese
2 eggs, well beaten

Cook broccoli in salted water 5 min.
Drain, then mix all other ingredients
well. Combine this with broccoli, then
pour into a greased casserole. Bake
at 350° for 30-35 minutes.

Mary Johnson

STRING BEAN CASSEROLE

1 large size can string beans
1 can cream of mushroom soup
1 can french fried onions

Place half of the string beans in a

casserole dish. Add half of the cream
of mushroom soup over beans. Repeat
with remaining beans and soup. Cook
at 350 for about 30-^5 min. When done
add can of french fried onions. Re-
turn to oven just long enough to brown.
Eor larger servings, double ingredients
and follow same procedure.

Gladys Gooch
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GREEN BEAN CASSEROLE

2 (10 oz.) pkg. frozen french style
green beans ( or use home canned)

3 Tbs. butter
2 heaping tsp. all-purpose flour
2 heaping tsp. sugar
1
/2 tsp. salt
1 (8 oz. ) carton sour cream
1 Tbs. grated onion
Yz cup shredded cheddar cheese
1 cup corn flakes, crushed
2 Tbs. melted butter

Cook beans until tender. Melt 3 Tbs.
butter over medium heat in top of double
boiler. Add to this: flour, sugar, and
salt. Stir until mixture becomes a

thick paste. Remove from heat. Add
sour cream, onion, and cheese; blend
well. Put beans in a greased 1}£ at.
casserole; cover with sauce. Combine
cornflakes and melted butter; sprinkle
on top of casserole. Bake at 330° ^or
25 minutes. Yields 6 to 8 servings.

Christine Dover
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BROCCOLI CASSEROLE

2 packages frozen chopped broccoli
cooked as directed on package and
drained.

1 can undiluted mushroom soup
1 cup grated sharp cheddar cheese
2 eggs beaten slightly
3 teaspoons or (l medium) onion grated
1 cup mayonnaise (Mix all together)

Add broccoli, put into casserole dish.
Top with bread crumbs and sprinkle with
paprika and Parmesan cheese. Bake at
325 degrees 4-5 "to 50 minutes.

Inez Mann

EGGPLANT CASSEROLE

1 eggplant, peeled, steamed, salted,
mashed, and drained.

Mix with 1/2 can mushroom soup (or
chicken), 1/2 cup mayonnaise, 1 beaten
egg, and 1 chopped onion.

Put into buttered casserole. Cover
with 3/4 CUP cracker crumbs. Dot with
1/3 stick margarine. Cover with 1/2
cup grated cheese. Bake in moderate
oven until browned.

Marie Bragassa
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CHEDDAR SCALLOPED POTATOES

1 csn (10 3/4 oz.) condensed cheddar
cheese soup

Yz to 3/4 CUP milk
dash pepper
4 cups thinly sliced peeled potatoes
1 small onion, thinly sliced
1 tablespoon butter or margarine
dash of paprika

1. Heat oven to 375 degrees F.
2. Blend together soup, milk, and

pepper.
3. In a buttered l 1/-quart casserole

arrange alternate layers of potatoes,
onion, and cheese soup sauce.

4. Dot top with butter. Sprinkle with
paprika.

3. Cover casserole and bake 1 hour.
Uncover and bake 15 minutes.

6. Makes 4 to 6 servings.

Betty Jo Dickinson

ORANGE BEETS

Ho. 3 can (l#) whole beets, drained -

Reserve liquid
2 Tbsp. cornstarch
l 1/ c brown sugar
1 6 oz. can of frozen orange juice con-

centrate
6 oz. beet Juice
3/4 c cider vinegar
1 Tbsp. oleo

Combine cornstarch and sugar in sauce pan;
blend orange concentrate, beat juice and
vinegar. Cook, stirring constantly until
thick and clear. Add oleo and beets,
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ORANGE BEETS (cont'd)

reheat and serve; or place in double
boiler over simmering water until serving
time. If made the day before, reheat
gently in double boiler—Serves 12; can
be made the day before dinner party.

Josephine Starnes
(Mrs. Eugene)

CELERY CASSEROLE

Cook 2 cups diced celery in
2 Tbs. sugar water until tender.

Drain celery into greased casserole
dish with 1 can undiluted cream of
chicken soup.
Cover with grated sharp cheese and
sprinkle with buttered bread croutons.
Bake at 350° approximately 15 to 20
minutes or until brown. Sliced almonds
may be added also.

Betty Lambeth
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POTATO PANCAKES

V/z pounds potatoes
5 Tbs. flour
1 small onion, grated
1 egg slightly beaten
1 teaspoon salt
1/8 teaspoon
Salad Oil

1. Peel potatoes very thinly. Grate
potatoes into a bowl on fine grater.
Stir in flour, onion, egg, salt and
pepper. Mix lightly.

2. Place skillet over medium-high heat.
Grease lightly with salad oil.

3. When skillet is hot, drop potato mix-
ture by heaping tablespoonfuls into
hot oil. Pry until crispy and golden
on underside. Turn and brown other
side, adding more oil if needed.

4. Drain on paper towels. Serve immedia-
tely as a vegetable with meat or as a

luncheon main course with applesauce.
5. Makes about 16 pancakes.

Betty Jo Dickinson

SWEET POTATO SOUPPLE

3 large sweet potatoes
2 Tbsp. butter
1 tsp. salt
small can crushed pineapple
Yz - 1 cup milk
Yz cup sugar

Cook potatoes first. Mash. Mix all in-
gredients together. Cook at 350 degrees
for about 1 hour. (Until firm and a
little brown around the edges).
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SWEET POTATO PUDDING

2 cups grated raw sweet potatoes
1 cup milk
1 cup sugar
2 eggs slightly beaten
2 Tbs. melted butter
1 tsp. cinnamon
1 tsp. nutmeg
% tsp. salt

Grate raw sweet potatoes into milk to
prevent them from turning dark. Add
other ingredients in above order. Pour
into well-greased l 1/ quart casserole.
Bake at 350° for 1 hour. Serve warm or
cold with whipped cream.

Sara Crawford

SWEET POTATO SOUFELE

)£ cup sugar J/& cup light corn syrup
1A cup melted

butter or margarine 2 eggs
4 large sweet potatoes, cooked and mashed

Combine sugar, butter, syrup and eggs.
Beat until creamy. Stir in mashed sweet
potatoes. Spoon mixture into a greased
2 qt. baking dish and sprinkle with
topping. Bake at 350° for 30 mill.

TOPPING

:

1 cup firmly packed light brown sugar
1/3 cup all purpose flour
1/3 cup melted butter or margarine
1 cup chopped pecans (optional)
Combine ingredients and sprinkle over
sweet potatoes.

Elma Campbell
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MOTHER'S DAY SALAD

1 large pkg. cream cheese
J Tbs. mayonaise

Mix the above with electric mixer until
smooth. Add:

1 large can fruit cocktail, drained
1 small can chunk pineapple, drained
1 large can crushed pineapple, drained
2 cups Dream Whip
V/2 cups (or small) pkg. coconut

Chill and serve.

Rebecca Martin

HEAVENLY DELIGHT SALAD

Place in a bowl:

1 pkg. lime jello (large)
1 cup miniature marshmallows
Yz cup sugar
1 cup boiling water

Mix and let stand until cold. Mean-
while, whip 1 large can Pet milk (cold)
then fold it into Jello mixture. Add
1 small can crushed pineapple and j£

cup nuts. Place in salad bowl and let
chill in refrigerator.

Mavis Jones
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CONGEALED FRUIT SALAD

2 (3 oz.) pkg. strawberry gelatin
2 cups boiling water
2 (10 oz.) pkg. frozen strawberries
1 small can crushed pineapple
2 large ripe bananas
1 pt. sour cream

Dissolve gelatin in boiling water and
cool. Add strawberries, pineapple, and
bananas. Pour half of mixture into a

8"x8 TTx2 n dish. Congeal until firm.
Spread cream on gelatin and pour re-
maining gelatin over cream, making 3
layers. Chill and serve with lettuce.

Connie Martin

YIM-YUM

Boil 1 can crushed pineapple. Add 1

pkg. large orange jello. Bring to a

full boil, then add 2^ cups cold water.
Let this mixture almost Jell. Add 1

large cool ship and beat with electric
beater. Add nuts, shredded carrots, or
anything you wish to make a salad.

Peg Fulcher
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CRANBERRY SALAD

i gt. cranberries
2 cups sugar
1 cup chopped celery
2 oranges, chopped
1 cup black walnuts or oecans
1 large box cherry jello

Grind the cranberries and oranges, then
add sugar and cook 5 minutes. While
still hot, add jello that has been dis-
solved in 1 cup hot water. When cool,
add nuts and celery. Chill.

Frances Johnson

FROZEN FRUIT SALAD

1 large can fruit cocktail
1 small can crushed pineapple
Yz jar maraschino cherries

Drain the above. Then mix together:
1A pt. O/2 cup) mayonnaise
% pt. whipped cream

To this mixture add fruit and 2 cups
miniature marshmallows. Add a little
cherry juice for color. Freeze 24 hrs
before serving.

Peg Fulcher

45



CRANBERRY SALAD

2 pkg. cherry jello
2 cups hot water
1 can concealed cranberry sauce
1 small can crushed (and drained)
pineapple

1 cup chopped nuts

Mix jello with hot water. Add cranberry
sauce and mix well. Add pineapple and
nuts. Mix and chill.

Marvie Davis

FROZEN ERUIT SALAD

Place unopened cans of fruit cocktail in
freezer until frozen. Cut both ends of
can and slice frozen fruit cocktail out.
Slice for individual servings and serve
with your choice of dressing.

Josephine Starnes

SOUR CREAM AND HONEY DRESSING FOR FRUIT

SALADS

Blend % cup dairy sour cream, 1 Tbs.
honey, and 1 Tbs. orange juice. This is
excellent for fruit salads or a cabbage
and raisin salad.

Josephine Starnes
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ORANGE REFRIGERATOR SALAD

1 3 oz. pkg. orange j'ello

1 12 oz. carton small curd cottage
cheese

1 11 oz. can mandarin oranges-drained
1 81A oz. can crushed pineapple-drained
1 4/2 oz. carton whipped topping

Sprinkle dry jello over cottage cheese.
Add oranges and pineapple. Stir gently
to mix well. Fold in whipped topping.
Cover and refrigerate at least 4 hours.

Mada Gasperson
Mildred Butler
Marvie Davis

CONGEALED SALAD

1 pkg. raspberry jello
1

/2 large can or 1 small can cranberry
sauce

1 cup boiling water
1 cup orange juice
1 small can crushed pineapple
1

/2 cup nuts
1 Tbsp. sugar
1 envelope Knox gelatin

Combine j'ello and sugar and knox
gelatin. Pour in boiling water. Mix
well. Add cranberry sauce. Stir. Add
pineapple and nuts. Stir after refri-
gerating to keep ingredients from
settling.

Julia Brown
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WATERGATE SALAD

1 undrained can crushed pineapple
1 pkg. instant pistachio pudding
1 cup miniature marshmallows
1 cup chopped pecans
1 large cool whip

cup coconut1,

Fold all ingredients together until
mixed thoroughly. Chill.

Evelyn Berrier
Sara Crawford
Peg Fulcher

5 CUP SALAD

1 can drained pineapple (chunks)
1 can mandarin orgnges
1 cup coconut
1 cup miniature marshmallows
1 cup dream whip or sour cream
1 cup chopped pecans (opt.

)

Mix all ingredients together and chill

Cynthia Rollins
Rachel Bridgers
Joyce Sorensen

LOW-CAL FRUIT MIXTURE

1

/2 c. sugar
2 Thsp. vinegar
1 Tbsp. flour
}i c. water

Mix; cook until clear (4-5 min. ) Pour
over fresh or canned fruits and chill.
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7-UP SALAD

1 large pkg. cream cheese (softened)
1 small can crushed pineapple
1 t. sugar
1

/2 t. vanilla
2 drops food coloring
Yz cup walnuts
1 pkg. lime or lemon jello
1 c. boiling water
1 small 7-Up

Dissolve jello in boiling water.
Gradually add jello to cream cheese,
and beat until smooth. Stir in pine-
apple, sugar, vanilla, coloring, and
nuts. Finally stir in 7-Up and put in
molds. Chill.

Jennifer Stone

CARROT -PINEAPPLE SALAD

1 3 oz. package lemon jello
1 cup grated carrots (more if desired)
1 cup grated cheese (more if desired)
1 81A oz. can crushed pineapple

Dissolve jello in 1 cup hot water. Add
about J/4 cup cold water and the above
ingredients. Congeal and serve.

Mildred Butler
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STRAWBERRY SALAD

2 pkgs. strawberry Jello
2 cups boiling water
2 10 oz. pkg. frozen strawberries

(thawed)
l3 1

/2 oz. can crushed pineapple
2 large bananas finely diced
1 cup sour cream

Mix boiling water and jello. Mix in
fruit and pour half of mixture into
8x8x2 pan. Set in refrigerator for 1

hour. Spread cup of sour cream over
mixture. Then pour other half of fruit
mixture over sour cream. Place in refri-
gerator until set.

Eleanor Rouse
Marian Grissom

EASY AND GOOD CONGEALED SALAD

8 oz. cottage cheese
9 oz. container of cool whip
1 3 oz. pkg. of jello (any flavor)
1 large can crushed pineapple-drained
1 cup nuts

Mix all of the above and refrigerate.

Jennie Erazier

APPLE SALAD

2-3 apples (chopped)
yh-Yz cup raisins
Yz cup nuts (chopped)
1-2 Tbsp. miracle whip salad dressing.

Mix all ingredients and chill together,
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BLUEBERRY SALAD

2 (Joz.) pkg. grape jello
1 (20 oz. ) can crushed pineapple
1 can blueberry pie filling
2 cups boiling water

Dissolve jello in boiling water. Add
pineapple and pie filling. Mix well
and congeal.

TOPPING:

)/z cup sour cream
1 (8 oz.) soft cream cheese
1

/2 cup sugar
1 tsp. vanilla
Yz cup pecans

Let cream cheese soften. Cream together-
sour cream, cream cheese, sugar, vanilla,
and nuts. Spread on top of congealed
mixture. Use a large, oblong pan.

Macy Campbell

CHERRY SALAD

Heat 1 can sour pitted cherries. Add
1A cup sugar
1 small pkg. cherry of black cherry

jello
1 small can crushed pineapple
Y? cup chopped nuts

Use same pan for mixing everything to-

gether.

Marian Grissom
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FROZEN FRUIT SALAD

3 cups mixed, diced fruits (fresh or
canned)

% cup mayonaise dressing , which is:
1 egg

|
2 Tbs. lemon juice or vinegar
1 tsp. dry mustard
% tsp. salt
1 tsp. sugar
dash white pepper (optional)
2 cups peanut oil

Beat well to make dressing

Yz tsp. salt
1

/2 cup cocktail peanuts, chopped
1 cup marshmallows , diced
1 cup cream, whipped.

Mix all ingredients in order given
(Notice dressing ingredients are really
considered one ingredient). Canned fruit
must be drained well. Pour mixture into
container (may he any shape pan or other
type dish) Place mixture in freezer
portion of refrigerator. No need to stir
When frozen, cut into squares for serv-
ing. May be allowed to soften very
slightly, but not much.

Carol Elledge
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LIME CONGEALED SALAD

1 no. 2 can crushed pineapple
1 3 oz » pkg. lime jello
Yz cup grated cheese
1 cup nuts-chopped
1 small can evaporated milk whipped (or

any whipped topping)
dash of salt

Bring 1 cup water to boil. Dissolve
nello in it. Let cool till begins to
look thick, add the other ingredients
and the whipped milk, or whipped topping
If you desire, you can add pimento and
small bottle of olives.

Mrs. M. E. Warner

JELLO SALAD

1 5 oz. pkg. any flavor jello
1 cup boiling water
Yz bag miniature mar shm allows
Yz pt. sour cream
1/3 cup salad dressing or mayonnaise
1 cup crushed pineapple
Yi cup nuts
1

/2 cup coconut

Add boiling water to jello and stir until
dissolved. Let cool until almost jelled..
Add remaining ingredients and refrigerate
again until use or until it sets up.

Joanna Tingler
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COTTAGE CHEESE SALAD

1 lb. cottage cheese
1 can mandarin oranges
1 can (#202) crushed pineapple
1 pkg. orange jello
1 large cool whipp

Drain fruit, stir in jello until dis- M
solved. Add cottage cheese, then fold
in cool whip. Chill.

Rachel Bridgers

MARINATED THREE BEAN SALAD

1 lb. can cut green beans
1 lb. can wax beans
1 lb. can kidney beans
V? c. chopped green pepper
3/4 c. sugar
2/3 c. vinegar (white)
1/3 c. salad oil
1 tsp. salt
1 tsp. black pepper

1. Drain and combine the 3 cans of
beans. Add the chopped pepper.

2. Combine sugar, vinegar and salad
oil and pour over beans and pepper.

3. Add salt and pepper and toss.
4. Marinate overnight in refrigerator.

Toss before serving and drain. i

Sara Crawford
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CHERRY SALAD

1 small pkg. cherry jello
1 cup hot water
1 cup coca cola

Mix and let set until it starts to con-
geal. Add 1 small pkg. cream cheese
and one cup chopped nuts. Mix well and
pour into mold.

Rachel Bridgers

3 BEAN SALAD

1 can Drench cut green beans
1 can kidney Leans
1 can green peas
Small jar pimento

Drain all cans. Add Dollowing marinade

% cup vinegar
1

/2 cup oil
1/3 cup sugar

Mix and marinate all together.

Ann McConnell
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ICE CREAM CONGEALED SALAD

1 small can crushed pineapple-drained
1 cup grated cheddar cheese
Yz cup nuts chopped
1 pt. vanilla ice cream
1 small pkg. of lime jello

Add enough water to pineapple juice to
make 1 cup liquid. Bring to "boil.
Dissolve jello and ice cream in liquid.
Chill until slightly firm. Remove from
refrigerator and add pineapple, nuts
and cheese. Re-refrigerate.

Betty Lambeth

SALAD DRESSING

3/4 tsp. salt
1A tsp. accent
3 Tbsp. vinegar
1A cup cooking oil
1 clove garlic crushed

Mix and shake. Pour over salad. Makes
enough for 1 salad bowl.

Cynthia Rollins

I
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BEAN SALAD

1 can yellow cut beans
1 can french style green beans
1 can kidney beans
1 large green pepper
1 large onion

Put kidney beans in colander and
pour juice of yellow beans and green
beans over kidney beans. Add pepper
and onion. Place in saucepan:

1

/£ cup sugar
1

/£ cup oil
Yz cup vinegar

Bring the above ingredients to a boil
Take off stove and cool 5 minutes.
Pour over beans.

Marian Grissom

CORN SALAD

1 (12 oz.) can whole kernel corn, drained
1 cup finely chopped celery
1 cup chopped green pepper
1 cup chopped onion
2 tsp. prepared mustard
X cup chopped pimentos
2 Tbs. salad oil
1A cup vinegar

Combine all ingredients. Chill until
serving time. Yields 4 to 6 servings.

Christine Lover
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CAULIFLOWER SALA^

i small head cauliflower
2 grated carrots
% onion grated
1 8 oz. pkg. cream cheese
iz cup Hellmann Mayonnaise

Joanna Tingler

ETERNAL SLAW

Mix together:
1 1 Id. can sauerkraut-we11 drained

and rinsed
1 cup chopped onions
1 cup chopped celery
1 cup chopped green pepper

cup sugari

Put into a Jar, store in refrigerator;
will keep up to six weeks (if it can last
that long). Especially good with hot
dogs and hamburgers.

Jay Huffman

TOSSED PEA SALAD

Lettuce Pieces
1 stalk of celery-chopped
1 can LeSaeur peas-drained
1 red onion-sliced
Yz pt. Hellmann' s mayonnaise
V/2 tsp. sugar
Parmesan cheese

Layer the above as listed in a 9^9" pan.
Sprinkle with 7 strips of bacon-chopped.

Julia Hudson
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LIME PINEAPPLE SALAD

1 pkg. lime jello
iz cup chopped nuts
1 8 oz. can crushed pineapple
1 cup miniature marshmallows
1
/2 cup grated cheese
2 cups whipped topping

Dissolve jello. Cool. Add nuts,
pineapple, marshmallows, and cheese.
Cool. Fold in cream. Chill.

Rachel Bridgers

ORANGE JELLO SALAD

2 3 oz. pkgs. orange jello
3 cups hot water
Put in refrigerator until chilled
Yz cup chopped pecans
1 cup grated cheese
% cup whipping cream or 1 envelope

of Dream Whip
1 no. 2 can crushed pineapple (2 1

/£ c.)

Add pecans, cheese and pineapple to'

jello. Whip cream and mix with other
ingredients.

Evelyn Berrier

KIDNEY BEAN SALAD

1 can red or dark red kidney beans
2-3 boiled eggs (chopped)
pickles chopped
1-2 Tbsp.. miracle whip salad dressing

Mix all ingredients together. If desired
slice one egg to put on top.
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x,PFL CHICKEN SALAD

cups cooked chicken chunks
• up s unp ared , cubed apples

lemon Juice
2 cups sliced celery
2/3 cup chopped pickles
/ cup slivered almonds
1/3 cup salad dressing or
mayonaise

,2 cup heavy cream, whipped
2 tsp. salt
lettuce
unpared, cored apple rings

wedges
and

Combine chicken, cubed apples
(dipped in 1

/£ cup lemon juice to
prevent darkening), celery,
pickles, and almonds. Blend
dressing or mayonnaise, whipped
cream, 2 Tbs. lemon juice, and
salt. Toss with chicken and
refrigerate. Serve on lettuce
and top with apple rings and wedges,
Makes 8-10 servings.

Frances Johnson

VEGETABLE SALAD

1 No. 2 can Saurkraut
1 No. 2 can Bean sprouts
1 cup bell pepper, chopped
1 cup onions, chopped
1 cup celery, chopped
1 small can pimento, chopped

Mix vegetables, then bring to a boil the
sugar, vinegar, seed mixture. Simmer 5

minutes, then pour over vegetables. Cool

2 cups sugar {

1 cup vinegar
1 Tbs. mus-

tard seed
1 Tbs. celery

seed



VEGETABLE SALAD (con'd)

Refrigerate after cooling.

Odessa Allen

PERFECTION SALAD

1 cup boiling water
1 pkg. (3oz.) lemon gelatin
2 Tbs. lemon juice or vinegar
1 tsp. salt
1 cup cold water
1 cup finely chopped celery
1 cup finely chopped cabbage
2 Tbs. finely chopped pimiento
1/3 cup chopped sweet pickles

Pour boiling water over gelatin in a

bowl, stirring until dissolved. Stir
in lemon juice or vinegar, salt, and
cold water. Chill until slightly
thickened, but not set. Then stir
in celery, cabbage, pimiento, and
sweet pickles. Pour into a_ large
or individual molds ( or even a

flat container) so it can be sliced
into servings.

Josephine Starnes
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CHRISTMAS RIBBON CONGEALED SALAD

2 small pkgs. lime jello
1 small pkg. lemon jello
2 small pkgs. cherry or strawberry jello
Yz cup mayonnaise
Yz c. small marshmallows
1 small can crushed pineapple
1 8 oz. pkg. cream cheese
About % cup Cool Whip

1. Mix the 2 pkgs. of lime jello with 2
cups boiling water. Add 2 cups cold
water and put in bottom of dish and
allow to congeal.

2. Mix lemon jello with 1 cup boiling
water and dissolve marshmallows in
in this. Combine cream cheese,
mayonnaise, pineapple and cool whip
and then add this to the lemon Jello
mixture and pour over the jelled lime
jello when cool. Allow to congeal.

3. Prepare cherry jello by dissolving in
2 cups boiling water and then adding
2 cups cold water. Add cherry jello
mixture on top of congealed lemon
Jello to form the third layer. Allow
cherry layer to congeal.

4. Cup into squares when serving on
lettuce leaves.

Use a 9" x 15" glass dish.

Sara Crawford
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HOT CHICKEN SALAD

2 chickens, cooked and chopped
1 can pimento
1 can water chestnuts
2 cans cream of chicken soup
Yz cup celery
% cup onion
1 cup cooked rice
3 boiled eggs, chopped
1 cup mayonaise
crushed potato chips (a small bag)
shredded cheese

Mix all ingredients, except last two.
Add last 2
mixture and
4 5 minutes.

Add last 2 ingredients on top of other
mixture and bake at 350 for 30 to

Phil Campbell

FRITO SALAD

1 large head lettuce
1 can kidney beans, drained
1 onion, sliced or chopped
2 medium tomatoes, sliced
1 small bag Fritos, crushed
1 wedge cheese, grated
1 bottle Catalina salad dressing.

Prepare lettuce, adding all ingredients
then tossing and adding dressing.

Christine Dover

63



FREEZER SLAW

1 head cabbage, shredded
1 tsp. salt
1 carrot, grated
1 green pepper, chopped fine
i cup vinegar
1A cup water
2 cups sugar
1 tsp. celery seed |
1 tsp. mustard seed

Add salt to cabbage; let stand 1 hour.
Drain. Add carrot and pepper. Combine
vinegar, water, and sugar. Tie celery
seed and mustard seed in cloth bag^
drop into vinegar mixture. Boil one
minute; let stand to lukewarm. Pour over
cabbage. Place in containers and
freeze. Can be refrozen several times.

Holly Schneeman

RICE SALAD

MIX:
l 1

/2 c. cooked idee
2 1/ c. drained green peas (save liquid)
\% c. celery
3/4 c. mushrooms
3/4 c. mayonnaise
1A c. liquid from peas
2 tsp. salt

I

3/4 tsp. pepper
j£ c. onions
3 tsp. lemon juice

Pour into mold and refrigerate

Shirley Warner»^j
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MY FAVORITE RECIPE
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MY FAVORITE RECIPE

«

I

66



&2>

wet
T"" r ecx *~^>

hi



<



SCRIPTURE CAKE

y/z cup sifted flour (l King ^:22)
3 tsp. baking powder (Galatians 5 : 9)
Yz tsp. salt (Leviticus 2:13)
lj£tsp. ground cinnamon
Yz tsp. ground nutmeg
Yz tsp. ground cloves
1 tsp. ground allspice (l Kings 10:2)
1 cup (2 sticks) butter softened

(Judges 5:25)
2 cup firmly packed brown sugar

(Jeremiah 6:20)
2 Tbsp. Honey (Exodus 16:31)
6 eggs (Luke 11:12)
1 pk. (8 oz. ) pitted dates chopped

(Deuteronomy 3^ : 3)
2 cups raisins (l Samuel 30:12)
1 cup walnuts chopped (Solomon 6:11)
1 cup milk (Judges 5 ; 25)

Sift flour, baking powder, salt, all the
spices onto wax paper. Beat butter,
sugar, honey, and eggs in a large bowl
with beaters until light and fluffy.
Sprinkle 1A cup of flour mixture over
fruit and nuts. Add remaining flour
mixture with milk to the fluffy batter
mixture. Beat until smooth. Stir in
fruits and nuts. Pour into greased and
floured 10" tube pan. Bake in slow
over (325 degrees; for V/z hours or
until top springs back when lightly
touched. Cool in pan on wire rack.
Loosen around edge with knife, turn on
rack. Cool and wrap in plastic or foil.
Slices better next day.

Mada Gasperson
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APPLE-PLUM CAKE

2% cups self-rising flour
1 cup oil
1 tsp. ground cloves
4 eggs
2 cups sugar
1 tsp. cinnamon
1 cup chopped nuts
1 Jr. size Plums (baby food)
1 apple, chopped

Have all ingredients at room temperature.
Mix everything in mixing bowl with a spoc.
until blended well. Do_ not beat or use a

mixer. Pour into greased and floured tube
pan. Bake 55 min. at 525° Cool, then
drizzle with mixture of confectioner's
sugar and lemon juice, or sprinkle top of
cake with granulated sugar and nuts.

Christine Dover
i

CHOCOLATE POUND CAKE

2 sticks butter or margarine
1

/2 cup shortening
3 cups sugar
5 eggs , unbeaten
3 cups sifted cake flour
1/2 tsp. baking powd^3T

% tsp. salt
% cup cocoa
1/8 tsp. cream of 'tartar
1 cup milk
2 tsp. vanilla

*

Cream shortening and butter. Add sugar ax

beat and cream till well blended. Add eg;:

one at a time, beating after each additio..

Sift flour and dry ingredients together,
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CHOCOLATE POUND CAKE (con'd)

adding to other mixture, alternately with
milk (to which vanilla has been added).
Blend thoroughly. Turn into greased,
lightly-floured tube pan. Bake about
1 hour and 20 minutes at 325 .

Submitted by: Mildred Butler
Received from: Peggy Swinson

COLL OVEN POUND CAKE

2 sticks margarine
}£ cup Crisco (solid)
3 cups sugar
5 eggs
3 cups cake flour
V/z tsp. baking powder
1 cup milk
1 tsp. vanilla

Cream butter or margarine, sugar, and
Crisco. Add eggs, one at a time, beat-
ing well after each addition. Sift
flour and baking powder. Add dry in-
gredients alternately with milk into
sugar mixture. Add vanilla. Bake in a

ocold oven at 350 for 1 hour.

Mary Johnson

69



CHOCOLATE PUDDING CAKE

1 cup flour (plain)
% tsp. salt
3/4 cup sugar
2 tsp. baking powder
V/2 Tbs. cocoa
Yz cup milk
2 Tbs. melted butter
1 tsp. vanilla
Yz cup pecan meats, chopped

Sift together flour, salt, sugar, baking
powder, and cocoa. Add milk, butter,
vanilla, and nuts. Pour into a 9"

baking pan. Meanwhile mix the following

3/4 cup sugar
3 Tbs. cocoa
1 cup water

After mixing the above, pour over cake
mixture is dish, but Do Not Stir . Bake
at 325° until cake part is done. This
makes a pudding with its ready-made
sauce. Serve warm.

Ann McConnell

1

1
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CHOCOLATE CAKE

Cream together: 1 stick margarine
1 cup sugar

Add: 4 eggs, one at a time, beating
after each addition

Add: 1 (16 oz. ) can Hershey choco-
late syrup

Sift: 1 cup flour, pinch of salt,
and Yz tsp. baking powder

Add this to first mixture, along with
1 tsp. vanilla

Pour into greased 9
rxl3 n pan and bake

at 350° for 30-35 min.
While cake is still warm, frost with

the following:
Combine in saucepan: 1 cup sugar

1 stick margarine, and 1/3 cup
evaporated milk.

Bring to boil for 1 minute, then
remove from heat

Add Yz cup chocolate bits which have
been softened over hot water

Beat until smooth and spread over
cake.

Mary Johnson
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MISSISSIPPI MUD CAKE

2 cups sugar
1
/2 cup cocoa
V/2 cup plain flour
4 eggs
3 tsp. vanilla
1 cup chopped pecan
1A tsp. salt
1 cup shortening

Beat eggs and shortening, then add cocoa,
vanilla, pecan, sugar. Sift together
flour, salt and mix together. Bake at
300 degrees for 35 minutes. Remove from
oven and cover with small marshmallow
cream and bake for 10 minutes. Cool for
1 hour.

FROSTING

1 box of powder sugar
% cup cocoa
2 sticks of butter (softened)
1 tsp. vanilla
1
/£ cup evaporated milk
Yz cup chopped nuts
Mix together and spread on cake

Carol Young

1
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BUTTERMILK POUND CAKE

Yz cup butter (no substitute)
Yz cup vegetable shortening
3 cups sugar
5 whole eggs
2 tsp. vanilla
3 cups all-purpose flour
1

/2 tsp. salt
1 cup buttermilk
1

/2 tsp. soda
1 TBsp. water

Cream butter, shortening, and sugar
thoroughly in large bowl of electric
mixer. Add eggs one at a time, beating
well after each addition. Beat in
vanilla. Combine flour with salt and
add alternately with buttermilk, begin-
ning and ending with flour. Dissolve
soda in boiling water and beat into
mixture. Pour into a greased and lightly
floured tubepan and bake at 300 degrees
for about V/z hours, testing for doneness
after VA hours. Let rest 5 or> 10 minutes
before turning out.

To use small squares for dipping in
chocolate sauce for fondue party, bake
the cake in two 8-inch square pans at
325 degrees for about ^0 minutes. Cut
in 1-inch cubes.

Eleanor Rouse
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HAWAIIAN POUND -CAKE

o cups Crisco Oil
3 cups sugar
6 eggs
1 cup sweet milk
4 cups plain flour
2 tsp. baking powder
1 small can crushed pineapple (drained) f
1 cup coconut
1 tsp. vanilla

Cream sugar and crisco. Add eggs, one
at a time, mixing well. Sift flour and
baking powder together and add alter-
nately with milk; add vanilla, beat well.
Fold in coconut and pineapple. Bake in
tube pan at 325 degrees for V/2 hours.
Frost with Luscious Lemon Cake Frosting.

Mary Jones

LUSCIOUS LEMON CAKE FROSTING

3 tsp. grated orange rind
3 tbsp. butter
3 cups sifted powdered sugar
2 tbs. lemon juice
1 tbsp. water
dash of salt

Add orange rind and salt to butter,
cream well. Add part of sugar gradually.
Combine lemon juice and water. Add to
creamed mixture. Add remaining sugar,
cream until ready to spread.

Mary Jones
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CHRISTMAS PECAN POUND CAKE

(1) 2 sticks margarine (room temp.)
2 cups sugar
6 eggs, blend together and beat
for 10 minutes.

(2) Sift together and add:
3 cups all purpose flour
Yz teasp. salt
1

/£ teasp. baking powder
(3) Add:

2 teasp. each of cherry, rum, and
brandy flavoring.

(4) Add:
1 lb. chopped colored cherries
1 lb. chopped colored pineapple
2 cups chopped pecans

Bake in greased and floured tube pan 3 nrs
in 230 degree oven. Put pan of water
under cake for 2 hrs. then remove water.
Turn up heat if necessary to brown cake.

Inez Mann

BANANA NUT CAKE
2 cups sugar
1 cup oil
3 eggs
Beat 2 minutes and then add:
2 cups self-rising flour
1 tsp. cinnamon, nutmeg, cloves
1 junior size banana-pineapple with
tapioca ( baby food)

Beat 3 minutes and add 1 cup nuts. Pour
into a greased and floured bundt pan.
Bake at 350 degrees for one hour. Cool
for 10 minutes.

Bettie Prosise
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COCONUT CAKfr

1 box Duncan Hines Cake Mix
6 oz. pkg. frozen coconut
V/2 cups sugar
1 cup water
9 oz. Cool Whip

Mix and bake cake mix in 9" x 13" pan
according to directions on box. Allow
to cool. Mix 1 cup coconut, sugar and
water in saucepan and bring to a boil.
Boil 5 minutes. Allon to cool. Punch
holes in cake with large cooking fork.
Pour this mixture over cake.
Spread cool whip on top of cake and
sprinkle with remaining coconut.

Rachel Woodall

ICE BOX FRUIT CAKE

1 pound box Graham Cracker Crumbs
Y2 lb. raisins
2 cups chopped pecans
Yz lb. butter
1 small can evaporated milk
Yz pound marshmallows or 1 jar marshmallow

cream.

Mix butter, marshmallows and milk. Add
other ingredients and mix well. Press
into a lightly greased dish and let set.
Keep in refrigerator.

Deane Dixon
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PIG PICKIN' CAKE

1 box yellow cake mix (preferable Duncan
Hines)

2/3 cup Crisco Oil
i\ eggs
1 can Mandarin Oranges, undrained. Mix
all together. Eake according to pkg.
directions in three 9" cake pans. When
layers are cooled, fill layers and frost
cake with the following:
1 pkg. vanilla instant pudding mix
1 large container cool whip
1 small can crushed pineapple lightly

drained.

Mix together well the pineapple and
pudding mix. Fold in cool whip.

Deane Dixon

BLUEBERRY SQUARES (or APPLE)

2 cups flour
Yz cup crisco
2 tsp. baking powder
V/z cup sugar
2 eggs
1 tsp. vanilla
1

/2 cup milk

Topping: 1/ tsp. cinnamon
chopped nuts

Grease 9"x 13" pan. Cream crisco and
sugar, add flour and baking powder. Re-
move 1

/2 cup batter for topping. Add remain-
er to batter. Add washed and dried berries
or sliced apples. Mix 1

/£ cup batter with
topping ingredients and sprinkle on top.
Bake in 350 degrees for 50 minutes.

Joyce Sorensen
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ICE BOX FRUIT CAKE

1 lb. vanilla wafers
1 box seedless raisins
1 small Jar red cherries
2 cups mixed nuts
}h lb. coconut
1 can condensed milk

Mash up vanilla wafers very fine.
(One method is to use a rolling pin
on cloth). Mix all above ingredients,
adding the milk last. Put in a buttered
dish and let stay in regrigerator about
2 days before cutting.

Mabel Wheeler

PERSIMMON PUDDING

Agnes Loy
2 cups pulp
2 cups flour (self-rising)
V/z cups sugar
1 cup milk
2 eggs, beaten
2 Tbs. butter or margarine
Yz tsp. salt
1 Tbs. vanilla
1 tsp. cinnamon
Yz tsp. Allspice

Pick ripe persimmons (ones that have
fallen to the ground). Wash and re-
move stems. Mash through a collander,
using a little milk if mixture is too
dry. Mix all dry ingredients first,
then add everything else. Dot butter
on top. Bake in a greased pyrex dish.
(I use a square one). Bake at 350°
for about 30 min. Serve with whipped
cream. Serve hot, cold, or room temp.



CRANBERRY CASSEROLE

Place in a baking dish:

3 cups chopped, unpeeled apples
2 cups whole cranberries
l}i cups sugar

Then combine:

V/z cups quick, uncooked oatmeal
1/3 cup brown sugar
1/3 cup flour
1/3 cup chopped pecans
Yz cup melted butter

Spread the above on top of apple-
cranberry mixture. Cook for 1 hour
at 325° or 350°.

Marian Grissom

APPLE PIE

2 cups grated apples
1 cup sugar
1 stick margarine
1 egg
cinnamon to taste

Combine all ingredients and put into
an unbaked pie shell. Bake 10 min-
utes at 400 or 33 minutes at 350°.

Mary Johnson
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PECAN PIE

Step 1. Make pie shell
Step 2. Pour 1 cup shelled pecans

into pie shell.

Mix

:

IL

3 eggs
1 cup corn syrup
1

/2 cup sugar
1 tsp. vanilla
% cup margarine
pinch salt

Pour above mixture over pecans and
ocook until firm at 350 .

Lucille Harward

NEVER-EAIL CAKE FROSTING (CHOCOLATE)

1 cup sugar
% cup cocoa
1
/- cup margarine
% cup milk
1 tsp. vanilla

Bring all ingredients to a boil and boil *

rapidly for one minute. Beat with a

spoon until it thickens slightly. Then
spread. Makes enough for a 2-layer cake.

Rachel Bridgers
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FRUIT COBBLER

1 quart blueberries or other fruit
1 Tbs. lemon juice

tsp. cinnamon
cup flour
cup sugar
cup butter

Place fruit in casserole
Sprinkle with cinnamon,
sugar together. Combine

1

1
1/2

Add lemon juice
Sift flour and
the butter with

flour-sugar mixture until crumbly.
Spread over fruit. Bake at 375 f°r 45 min.

Julia Brown

COBBLER

3/4 cup flour
2 tsp. baking powder
3/4 cup sugar
3/4 cup (use less if fruit is juicy) milk

Melt Vz stick margarine in oblong pyrex
dish in oven. Mix above ingredients for
batter. Add 2 cups sweetened fruit to
batter. Blueberry or peach are especially
good. Pour batter into dish. Bake at
375° for 40 min. (A dish 6x10 or V/z qt.
size is best.

Evelyn Berrier
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JAPANESE FRUIT" PIE

1 cup sugar
2/3 stick butter or margarine, melted
pinch of salt
2 eggs, beaten
1 tsp. vinegar
% cup flaked coconut
% cup chopped pecans |
j£ cup seedless raisins
1 - 9" unbaked pie shell

Mix sugar, butter, salt, eggs and
vinegar. Add coconut, pecans and
raisins. Pour into unbaked pie
shell. Bake at 325° for 35-40 min.

Vivian Jeffreys

PERFECT PIE CRUST

2 cups all-purpose flour
j£ tsp. salt
2/3 cup shortening (room temperature)
2 Tbs. milk
}i cup boiling water (or more to make

workable)

Makes 2 large crusts or 3 small ones.
(Substitute }i (or more) hot chicken
broth for water, to make chicken pastry
or dumplings. I

Inez Mann
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CHOCOLATE PIE

1 cup sugar
2 Tbs. cocoa (rounded)
1 Tbs. flour (rounded)
2 eggs, separated
1 large can of milk
1 tsp. vanilla flavoring
2 Tbs. margarine
1 baked pie shell, cooled

Mix sugar, cocoa, flour, then
add egg yolks, milk, margarine,
and vanilla. Cook over medium
high heat, stirring constantly
until mixture boils and thick-
ens(this will thicken almost
as soon as it boils). Set
mixture aside and whip egg
whites until stiff. Pour pie
mixture into crust, put on egg
whites and bake at 425° until
lightly browned. Remove from
oven and set on rack to cool.
This is a rich pie that every-
one seems to like. This recipe
may be doubled, but any more
than double will stick.

Agnes Loy
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APPLESAUCE CAKE

1 cup shortening
3 cup sugar
2 cup applesauce
4 cup flour
4 eggs
1

/2 tsp. salt
2 tsp. baking powder
1 tsp. soda
2 tsp. cinnamon
1 tsp. cloves
2 tsp. nutmeg
2 cup nuts
2 cup raisins

Cream margarine and sugar. Add eggs
and beat. Add applesauce and sifted
ingredients. Beat smooth and add
raisins and nuts. Bake in a greased,
paper-lined pan for -45-60 minutes or
until done at 350 degrees.

Jennie Erazier

BLUEBERRY DUMP CAKE

1 pint blueberries, sweetened to taste
1 small can crushed pineapple
1 box yellow cake mix
% cup broken nuts
V/z sticks butter or margarine-melted

Put berries in oblong type baking dish
approximately 6"xll". Cover with pine-
apple, juice too. Pour on dry cake
mix and scatter nuts over top. Melt
butter and drizzle over all. Bake
approximately one hour at 350 degrees.
May be served plain or with whipped
topping or ice cream.
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MILLION DOLLAR PIES

1-20 oz. can crushed pineapple or 2
cups strawberries (cut up)

1-14 oz. can Eaglebrand milk
1/3 cup lemon Juice
1

/£ cup chopped pecans
1-9 oz. carton Cool Whip
2 graham cracker crumb shells

Drain pineapple well; mix the first four-

ingredients; then, blend in the Cool Whip.
Fill graham cracker shells and refrigerate

Carol Elledge
Cynthia Rollins
Joanna Tingler
Mildred Butler

STRAWBERRY PIE

Mix

3/4 cup sugar
3/4 cup water
3 Tbs. cornstarch

After mixing, bring to a boil on stove.
Add 4 Tbs. Strawberry jello and stir.
When cool, add one quart of strawberries
Pour into a cooked pie crust and add
whipped cream.

Bettie Prosise
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FRIED APPLE PIES

1 can Pillsbury Buttermilk biscuits
( 10 count)

1 heaping pint of dried apples
Yz cup sugar
1/3 stick margarine

Cook apples in water (enough to almost
cover the apples) until soft and most
of the water is absorbed. Add sugar
and margarine to the apples and mash.
Roll each of the 10 biscuits until thin
as pie crust. Divide the apples evenly
between the 10 crusts, placing on half
of each crust. Role each crust over and
pinch the edges together with a fork.
Put fork holes in top. Pry in hot
skillet in Crisco. When one side is
brown, turn over and brown the other side,

Evelyn Berrier

COCONUT IMPOSSIBLE PIE

4 eggs, beaten
1 5/4 CUP sugar
Yz cup self-rising flour
2 cups milk
2 tsp. vanilla
10-14 oz. coconut
Yz stick margarine, melted

Mix above ingredients and pour into 2
9" pie pans. Bake at 350-375° 40 min.
or until solid in the center.
* Pie makes its own crust.

Sara Crawford
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COCONUT PIE WITHOUT CRUST

Melt a pat of margarine in pie pan
Mix the following:
)4 stick margarine (optional)

?
eSS s

1/4 c. plain flour
1 cup miiK ^ t baking powder
1 cup sugar dash salt
I/2 cup coconut
1 tsp. vanilla

Pour the above ingredients into a pie
pan and bake 30 min at 350 .

Jay Huffman

CHOCOLATE COCONUT PIE

1 cup sugar
2 Tbs. flour
3 Tbs. cocoa
1 cup coconut
2 egg yolks
2 cups milk
Yz stick margarine
l 1

/2 Tbs. vanilla

Beat eggs, sugar together and add flour
cocoa, and then milk, coconut, and
vanilla. Cook in a double boiler or
on medium heat until thickened. Add
margarine and pour into cooked pie shell
Top with meringue and bake at 375° until
brown. Makes 1 - 9" pie.

Inez Mann

87



COCONUT CREAM PIE

2 eggs
l 1

/2 cups sugar
V/z cups milk
2 Tbs. melted margarine
2 Tbs. flour
1 tsp. vanilla J
1 cup Angel Flake coconut

Beat eggs, add sugar and flour. Mix well.
Add milk and melted margarine. Pour into
unbaked pie crust and bake in a 350°
oven for 45 min. or until golden brown.

Inez Mann

ORANGE PIE

2 eggs, separated
Yz cup sugar
V/z cups milk
Yz cup orange juice
grated orange rind (optional)
1 large pkg. vanilla pudding
1 cooked pie crust or graham cracker

shell.

Blend together egg yolks, sugar, milk,
orange juice and pudding. Cook until
thick. Cool. Pour into pie crust and
chill. Beat egg whites and 2 Tbs. sugar
until stiff. Pour over pie and bake at
400^ until brown.

Barbara Ellington
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PEANUT PIE

1 (8 oz.) pkg. cream cheese
2/3 cup peanut butter
1 cup milk
2 cups confectioner's sugar

Mix all ingredients and fold in 1

(9 oz.) carton cool whip. Pour into

^_ baked pie shells. Ereeze and serve
frozen.

Mary Johnson

CHRISTMAS (or anytime )PIE

1 lb. can tart cherries
1 lb. can crushed pineapple
1 pkg. (small) cherry jello
V/z cups sugar
V/z bananas
1 cup nuts
4 Tbs. flour
1 Tbs. vanilla
2 baked pie shells

Drain Juice from cherries and pineapple.
Add sugar and flour. Boil until thick-
ened. Add jello. Let cool and add
fruits and nuts. Slice bananas into
baked pie shells and pour mixture over
them. Chill. Add whipped cream.

Gladys Gooch
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MILLION SS DESSERT

LAYER NO. 1 Mix:

1 cap flour
Yz cup chopped pecans
1 stick margarine

Put this mixture into a 9^13 pan.
Bake at 350° for 15 min. Cool well.

LAYER NO. 2 Mix:

1 cup powdered sugar
1 - 8oz. pkg. cream cheese
1 cup Cool Whip (from 13)£ oz. size)

Spread over crust and refrigerate.

LAYER NO. 3 Mix:

1 large pkg. Instant butter pecan
pudding mix

3 cups milk

Beat and let stand until slightly
thickened. Spread on cheese mixture
Put rest of Cool Ship on top.
Refrigerate until used. "Yummy"

Joanna Tingler

RITZ CRACKER PIE

No. 1

20 Ritz Crackers, crushed
1 cup chopped nuts
Yz cup sugar

No. 2

3 e gg wh _i t e s , beaten

9° (con'd)



RITZ CRACKER PIE ( con'd)

1 tsp. vanilla
Yz cup sugar, minus 3 Tbs.

Fold mixtures No. 1 and No. 2. Pour
in buttered pyrex pan. Bake 20 min.
in a 350° oven. When cool, top with
whipped cream or Cool Whip and serve,
( Put the 3 Tbs. sugar from mixture
No. 2 in whipped cream.)

Mildred Butler

OATMEAL COOKIES

1 cup butter or margarine
1 cup brown sugar
1 cup granulated sugar
2 well-beaten eggs
V/z cups plain flour
1 tsp. vanilla
1 tsp. salt
1 tsp. soda
3 cups quick-cookingz oatmeal
1

/2 cup chopped nuts (.optional)

Thoroughly cream butter and sugars, add
eggs and vanilla; beat well. Add sifted
dry ingredients. Add oatmeal and nuts;
mix well. Shape into rolls, wrap in waxed
paper and chill thoroughly or overnight.
Slice 1A" thick and bake on an ungreased
cookie sheet in a 350° oven for 7-10 min.
(Can also be dropped by teaspoon onto
cookie sheet). Makes about 5 dozen.

Diane Waters
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CEUNCHY JUMBLE COOKIE BARS

Preheat oven to $50 .

In a small bowl, combine:
!% cups flour
]

/z tsp. baking soda
# tsp. salt

Mix the above and set aside.
In a large bowl, combine:

Yz cup softened butter
1 cup sugar

Beat the above until creamy, then
add: 1 egg

1 tsp. vanilla extract
Mix well, then blend in flour mix-
ture. Stir in:

2 cups Kellogg' s Rice Krispies
1(6 oz. ) pkg. (l cup) Nestle'

s

semi-sweet Real chocolate morsels
1 cup oatmeal

Spread in a lightly greased pan.
Bake at 350° about $0 minutes or until
lightly browned.

Submitted by: Becky Martin
Received from: Jay Huffman

DATE BARS

3 eggs 1 tsp. baking powder
1 cup sugar 1 3/4 cup chopped
1 cup enriched flour dates
1

/2 tsp. salt _ ,.

l 1

/2 cups nut meats
Y2 cups coconut (or

1 cup nuts may be used in place of add-
ing coconut.
Beat eggs until light, then add sugar,
beating until thick. Add sifted dry in-
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DATE BARS (cont'd)

gredients, then beat until smooth. Stir
in date and nuts (also coconut, if used),
Bake in moderate oven about 30 minutes.
Cut into bars and roll in powdered sugar,
Makes about 2 dozen.

Rebecca Martin

SUGAR COOKIES

1 cup margarine
2 cups sugar
2 eggs
yA cups self-rising flour
1 tsp. vanilla

Cream margarine and sugar, then add
eggs, flour, and vanill. Spoon onto
a cookie sheet and bake at 350° for
10 to 15 minutes.

Submitted by: Carol Elledge
Received from: Cynthia Rollins
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DATE-NUT SQUARES

1 cup sugar 1

1 cup flour
1/ tsp. baking powder
1/ tsp. salt
1/ cup melted margarine
2 eggs
3/4 cup snipped dates
3/4 cup nuts
1 tsp. vanilla

Cream sugar with margarine, then add
eggs and beat. Put all dry ingredients
into a bowl. Add dates and nuts and mix
well. Add this mixture to the first one
and add vanilla. Place in an 8x8 greased

o
pan. Bake at 350 for 25-30 min. , then
cut into squares.

Mrs. M.E. Werner

NUT CRESCENT COOKIES

1 cup margarine
3/4 cup granulated sugar
V/2 tsp. vanilla
2 1/ cups sifted all-purpose flour
1 cup ground nuts (fine) pecans or walnuts
Confectioner's sugar

Cream together margarine, sugar, and w
vanilla until light and fluffy. Gradually
blend in flour and nuts and mix until
well blended. Chill dough a' least one
hour. Eorm 1 tsp. of dough into s

crescent shape. Bake at 350° for 12-15
min. or until lightly browned. Remove
from baking sheet and roll in confectioner's
sugar. Place on a wire rack lo cool.
Makes about 8-10 dozen. „. • T ,-.,,

04. V i v 1 a n Jeffreys



CHOCOLATE DREAMS

1 cup shortening
4 1-oz. squares unsweetened chocolate
2 cups sugar
4 eggs, well beaten
1 tsp. vanilla
V/2 cups all-purpose flour
Yz tsp. salt
1 cup chopped pecans

Melt shortening and chocolate in the
top of a double boiler; add sugar, mixing
well. Stir in flour and salt and again
mix well. Remove from heat and stir in
nuts. Spread batter in a well-greased
13/2 x 3/4" pan. Bake at 400° for 20 min.
Cool, then spread with the following icing

2-1 oz. squares unsweetened chocolate
3 Tbs. hot water
1 Tbs. butter or margarine
2 to 2}£ cups powdered sugar
iz tsp. vanilla extract
1 egg

Melt chocolate with water, and blend in
butter. Stir in powered sugar and
vanilla; beat in egg. Yield: 36 squares,

Mildred Butler
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CREAM CHEESE BROWNIES

1. Melt 1 pkg. Ooz.) Baker's Sweet
Chocolate and 3 Tbs. butter over
very low heat. Stir; then cool.

2. To make cheese layer, cream a 3 oz.
pkg. cream cheese with 2 tsp. butter.
Gradually add 1A cup sugar. Cream
until fluffy. Blend in 1 egg, 1 Tbs.
flour and 1

/2 tsp. vanilla. Set aside.

3. To make chocolate layer,, beat 2 eggs
until light-colored. Slowly add
3/4 cup sugar. Beat until thickened.
Add 1

/2 tsp. baking powder, 1A tsp.
salt, and 1

/2 cup unsifted flour.
Blend in chocolate mixture, 1 tsp.
vanilla, 1A tsp. almond extract, and
Yz cup chopped nuts.

4. To bake, spread half chocolate batter
in a greased 8" square pan. Top with
cheese mixture. Spoon remaining
chocolate batter over top. Zig-zag
knife through batter to marble. Bake
at 350° for 33-40 min. Makes 16

Julia Hudson

CHOCOLATE BALLS

1 box confectioner's sugar
2 sticks margarine
1 to 2 cups pecans
1 cup coconut
1 tsp. vanilla
8 Tbs. peanut butter

Mix together and form ball:
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CHOCOLATE BALLS (con'd)

Melt 6 oz. chocolate chips with 1 bar
paraffin, dip balls into chocolate to
cover, then place on wax paper or a

cookie sheet.

Elma Campbell

LEMON WHIPPEESNAPS

1 pkg. Lemon Cake Mix
2 cups Cool Whip
1 egg
1 cup sifted confectioner's sugar

Grease cookie sheets. Combine cake mix
and whipped topping and egg in a large
bowl. Stir until well mixed. Drop by
spoonsful into bowl of powdered sugar;
roll to coat. Place 1 1

/2
M apart on a

cookie sheet. Bake at 350° (preheated)
10-15 mins. until light brown. Remove
from pan; cool. Makes 4 dozen.
* Don't flatten much after dropping onto
pan.

Margaret Woodard
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COFFEE WALNUT CANDY

1 c. brown sugar
1/2 c. gran, sugar
1/2 c. sour cream
1 tbsp. instant coffee powder
1 tsp. vanilla
2}/2 c. walnuts (large pieces)

In a saucepan, combine brown sugar,
granulated sugar, sour cream, and
coffee powder. Cook and stir until
mixture reaches soft ball stage (236
degrees). Remove from heat and add
vanilla and walnuts. Gently stir until
all nuts are coated. Pour mixture
onto buttered large shallow pan or platter.
Separate nuts. Cool until coating sets.

Marie Bragassa

FRUIT FANTASY PIZZA

Ingredients

:

1-18 oz. package Pillsbury Refriger-
ated Sugar Slice 'n Bake Cookies
1 - 8 oz package Philadelphia Brand Cream
Cheese
1/3 c. sugar
1/2 teaspoon vanilla
Orange sections
Green grapes halved *

Banana slices
™

Strawberries, halved
1/4 cup orange marmalade
1 tablespoon water

Heat oven to 375 degrees. Cut cookie dough
into slices 1/8" thick. Line 14" pizza pan
with cookie slices, overlapping slightly.
Bake at 375 degrees for 12 minutes. Cool.
Combine softened cream cheese, sugar and
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FRUIT FANTASY PIZZA
continued

vanilla, mixing until well blended.
Spread mixture over cookie crust.
Arrange fruit over cream cheese layer.
Glaze with combined marmalade and
water. Chill. Cut in wedges to serve
10 - 12 servings.

Holly Schneeman

DATE FINGERS

1 stick butter or margarine
1 egg, beaten
1 cup sugar
1 cup chopped dates

Cook over low heat for lo minutes, stir-
ring constantly. Add 2 cups rice krispies
and 1 cup nuts, chopped. Let cool, then
shape and roll in coconut.

Gladys Gooch

99



BAKED APPLES

1 cup brown sugar
1 cup water
2 Tablespoons butter
1/2 teaspoon cinnamon
1/2 teaspoon nutmeg

Core 6 large baking apples; pare strip
from top of each. Place in 10 x 6 x V/2

inch baking dish. Pill apples with 3/4
cup raisins or chopped dates.

Combine the brown sugar, water, butter,
cinnamon and nutmeg; bring to a boil.
Pour hot syrup around apples. Bake un-
covered at 350 degrees about 60 minutes,
basting occasionally.

Eleanor Rouse

FOOLPROOF PUDGE

4j£ cups sugar
1 large can Carnation milk

Bring to boil. Boil 6 minutes. Remove
from heat. Add 12 oz. bag semi-sweet
morsels.
1 tsp. vanilla
2 sticks margarine
Add nuts
Beat after putting in nuts. Pour into
buttered dish.

Cynthia Rollins
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GOOD NUT BRITTLE

2 cups sugar 1 t vanilla
1/4 t salt 2 c toasted pecans
1/4 t scda (or other nuts)

Heat sugar gradually in a clean, smooth
skillet until a golden syrup is formed.
Remove and quickly stir in salt, soda, and
vanilla. Pour syrup over nuts in a greased
pan. When cold, crack into small pieces.

Jennie Frazier

BUTTERSCOTCH DELIGHT

3 qt. pyrex oblong
Cream: 1 c. flour

1 stick margarine
1 c . nut s

Spread in bottom of dish. Bake 15 min.
at 350 degrees. Cool.

Beat until creamy: 1 8 oz. cream cheese
1 c. conf ectiona be

sugar
Fold in: 1 c. Cool-Whip

Spread on top of cooled crust.

Mix 2 packages Butterscotch Pudding
(not instant) in 3 c. milk. Cook as
directed. Cool and spread on top of
other stuff.

Cover with more Cool-Whip and chopped nuts
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PECAN FINGER COOKIES

1 cup butter
X cup powdered suga
1 tsp. vanilla
2 cups flour
K tsp. salt
l cup ground pecans

Beat butter, sugar, and vanilly
until creamy. Blend in flour and
salt (sifted together). Blend in
ground pecans. Cover bowl tightly
with Saran wrap and chill over-
night. Shape into 2" fingers by
rolling between the palms of the
hands (one teaspoon of dough at a

time). Place on an ungreased
cookie sheet (space j£" apart).
Remove from 325 oven after 15 min.
* Do not overbake. Immediately roll
in powdered sugar.

Holly Schneeman

BROV/NIES

Melt:
3 squares chocolate
2/3 cup butter

Sift together:
l 1

/2 cups flour
1 tsp. salt
1 tsp. baking powder

Beat 3 eggs in large bowl and add

:

2 cups sugar
Add chocolate mixture and flour mixture
Last add 1 cup nuts (chopped pecans)
Pour mixture into a 13x9" pan.
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BROWNIES (con'd)

Sprinkle top generously with chocolate
bits. Bake in a 350° oven for 30-35 min,

Deane Dixon

CONGO SQUARES I

2 cups brown sugar
1 stick melted butter or margarine
3 eggs, beaten
2 cups self-rising flour
1 tsp. vanilla
6 oz. chocolate chips
chopped pecans

Cream sugar and butter; add eggs, then
flour and vanilla. Stir in chocolate
chips and nuts. Bake in a 9x13x2"
greased pan for 40 mins. at 300 .

Elma Campbell

CONGO SQUARES II

1 box light brown sugar
1 cup nut s

1 pkg. 6 oz. chocolate bits (semi-sweet)
3 eggs
2}£ tsp. baking powder
3/4 cup margarine
2 3/4 cup flour
Yz tsp. salt

(con 1 d)

103



CONGO SQUARES II (con'd)

1. Melt butter, mix with sugar

2. Mix flour, salt, and baking powder

Add eggs to mixture 2.
Beat and add to mixture 1.

Add nuts and chocolate bits. Bake at
350° for 35 min.

Paula Warner

DELICATE LEMON SQUARES

Bottom layer:
1/2 cup butter (not margarine)
1/4 cup powdered sugar
1 cup sifted flour

Mix together ingredients. Put into
9-inch square pan. Bake in preheated
350 degree oven 15 minutes.

Top layer:
1 cup sugar
2 T. flour
1/2 t. baking powder
2 eggs, slightly beaten
3 T. lemon juice

Combine above ingredients and pour over
bottom baked layer. Bake at 350 degrees
for 25 minutes. While warm, sprinkle
with 3T. powdered sugar. Cut into l 1/"

squares.

Jennifer Stone
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POLKA DOT MERINGUES

Beat until frothy 1/4 teasp. salt,
2 egg whites

Add 1 cup sugar gradually, beating until
thick. Beat in 1/4 teasp. vanilla.

FOLD in 1/2 cups chopped nuts, 2 cups
corn flakes (crushed fine), 2/3 pkg.
chocolate morsels

DROP by teasp. on greased baking sheet.
Top each meringue with 2 or 3 morsels

BAKE in a very slow oven (300 degrees)
for 20 minutes. Remove from pan while
hot. Yield: 3 dozen

Jay Huffman

MOCK PEANUT BRITTLE

Bring to boil 1 cup white corn syrup
1 cup sugar

Remove from heat and ADD
1 cup peanut butter

Stir until peanut butter is melted.
Pour over 8 cups corn flakes
Stir until corn flakes are coated.
Turn out on waxed platter or pan
When mixture is cool, break apart in
small pieces.

Jay Huffman
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MY FAVORITE RECIPE
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MY FAVORITE RECIPE
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INSTANT SPICED TEA

2 cups Tang
1
/£ cup Instant Tea
1 pkg. Lemonade mix
V/2 cups sugar
1 tsp. ground cinnamon
Yz tsp. ground cloves

Mix and store in plastic freezer con-
tainer. Use 2 to 3 tsps. of mix in a

cup of hot water.

Deane Dixon

RUSSIAN TEA

V/2 cups instant low-calorie tea
2 cups Tang or orange-flavored break-
fast drink mix

1 tsp. cinnamon
1 tsp. powdered cloves
1 large pkg. lemonade mix

Mix all ingredients thoroughly. Put
1 to 2 heaping tsps. to a cup of boiling
water. Yield: 75 cups

Sara Crawford

RUSSIAN TEA MIX

Rachel Woodall
1 lb. 2 oz. jar Tang
Y2 cup instant tea
2)/ cups sugar
1 tsp. cinnamon
1/2 tsp. cloves 2 tsP s - P er CUP of

hot water
Mix and store in jar.



HOT COCOA MIX

1 - Sot. box powder milk
1 - lib. box Nestle QUIK chocolate
1 medium size Jar of coffee creamer
1

/2 to 1 cup powdered sugar

Mix well and store in jars.
Use 3 heaping tsps. per cup of hot
water.

Jay Huffman
Paula Warner

HOT CHOCOLATE

1 (8 ouart size) pkg. Instant
dry skim milk

1 (l pound size) pkg. 10X powdered
sugar

1 (6 oz. size) jar of coffee mate
1 -lb. box cocoa
1 tsp. salt

Mix in dish pan and store in a large
plastic container. Use 3 heaping
tsps. per cup. Add hot water plus a

little milk.

Deane Dixon

HOT DRINK

1 - 4'6 oz. can Del Monte Pineapple-
Grapefruit juice.

Heat and enjoy!

Rachel Bridgers
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PARTY PUNCH

2 pkg. any flavor Kool-Aid
2 at. cold water
Yz cup lemon Juice
1 tall can pineapple juice
2 large ginger ales
2 cups sugar

Mix water and Kool-Aid in a bowl,
then freeze into cubes. Shave
cubes fine when ready to make
punch. Then add the other ingre-
dients. Serves 35-^0 .

Marvie Davis

HOT APPLE CIDER

4 cups unsweetened apple juice (or
cider)

2 cups fresh orange juice
2 cups cranberry juice
% cup sugar
1 tsp. Allspice
3 sticks cinnamon

Put all juices into a coffee pot. Add
sugar, Allspice, cinnamon in top basket
of pot. Let it perk. Enjoy! Enjoy!

Lucille Harward
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FRUIT PUNCH

1 Gallon Pine State Fruit Punch or
Lime-Lemon Punch

5 Canada Dry Ginger Ales (28 oz. size)
Pineapple slices
Cherries

Freeze the punch about 1 day before
serving. Take out of the freezer a-
bout 1 hour before mixing. Chop punch
and put into punch bowl and add ginger
ale. For color add pineapple slices
and cherries. Serves about 25

Cindy Wilson

GOOD PUNCH

1 large pkg. lime jello
2 cups sugar
1 ot. hot water

nix all together and heat on stove
until sugar and jello are dissolved.
Remove from stove and add:

1 ot. cold water
1 large can pineapple juice
Y2 cup real lemon

Mix all together and pour into 2 -

half-gallon milk cartons.
Remove from freezer 2 hours before
serving and chop up. Add 3 bottles of
chilled ginger ale to each half-gallon
and stir while pouring in the ginger
ale.

Jennie Frazier
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PADRE PUNCH

1 at. apple juice 3 sticks
1 at. orange juice cinnamon
5 whole cloves 1 tsp. ginger
Yz cup sugar (optional)

Mix and heat 2 hours in crock pot,
then serve.

Josephine Starnes

PERCOLATED PUNCH "HOT"

2 cups pineapple juice
2 cups cranberry juice
2 cups water

Put the above in percolator.
Put the following in the basket:

V/z tsp. whole cloves
1

/2 stick (broken) cinnamon
3/4 cup brown sugar

Perk for 10 min. or once through.
percolator cycle.

Mada Gasperson

HOME-MADE YOGURT

Completely dissolve 1- 3 oz. pkg.
fruit gelatin

Yz cup boiling water

Cool. Then add
2}/i cups buttermilk

Mix well and refrigerate.

Jay Huffman
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PARTY MINTS

1 box confectioner's sugar
Y2 stick butter, softened
3 or 4 Tbs. boiling water
K tsp. oil of peppermint

Mix sugar (sifted) with butter,
water, and peppermint. Use your
hands to mix. If more than one
color of mint is desired, then di-

vide the mixture into separate
bowls. Press mixture into candy
molds and then unmold at once.
Pood color is used to arrive at
the coloring you desire. These
will keep several days.

Mavis Jones

STRAWBERRY MILK PUNCH

2 cups frozen strawberries, sliced
or 1 small pkg.

1 at. strawberry ice cream
1 at. milk

Soften ice cream and mash until smooth.
Add thawed strawberries. Blend in the
milk and serve. This is a good idea
for a Valentine party or a birthday.

Rebecca Martin
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RAW VEGETABLE DIP

1 cup mayonaise
3 tsp. soy sauce
1 tsp ginger
1 tsp. vinegar
2 Tbs. dry minced onion
2 Tbs. milk

Mix all ingredients well. Chill and
serve with raw vegetables.

Shirley Warner

WEIGHT WATCHER'S DIP

1 cup cottage cheese
1 pkg. Weight Watcher's Beef Bouillon

Soup
1 Tbs. dried onions or 1 pkg. Weight
Watcher's Onion Soup

1 Tbs. parsley
2 Tbs. skim milk

Put all ingredients in a blender and
blend until smooth and creamy. Chill
for one hour before serving. Serve
with raw vegetables.

Cindy Wilson
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PICKLED SQUASH

Sprinkle with salt, then let set for one
hour

:

8 cups sliced souash, 2 cups sliced
onions, 4 sliced bell peppers

Drain off liouid
Bring to a hard boil:

2 cups vinegar
3 cups sugar
2 tsp. celery seed
2 tsp. mustard seed

Add well drained vegetables.
Return to a hard boil. Put into gars
and seal.

Jay Huffman

PRESERVES

3/4 lb. sugar to each lb. of fruit.
Pour sugar over the fruit and leave
over night.
Cook mixture over medium heat. When
syrup thickens, it is done.
Test doneness by placing syrup in re-

frigerator.

Jennie Erazier

CARROT SPREAD

3 grated carrots
2-3 oz. cream cheese pkgs.
1 tsp. grated onion
)

f
2 cup nuts
salt to taste
lemon juice
enough mayonaise to spread
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CREAM WAFERS

1 cup soft butter or maragarine
1/3 cup whipping cream
2 cups flour
Granulated sugar
Cream filling

Mix thoroughly butter, cream, and
flour. Heat oven to 375 • Roll
about 1/3 of dough at the time. Roll
dough about l/8 n thick on a floured
cloth or dough board. Cut into small
round pieces and sugar on both sides
and place on an ungreased baking sheet.
Prick with a fork and bake until very
lightly browned. Approx. 7-9 min.

FILLING
Cinf ectioner • s sugar
Mint flavoring
water
food coloring (optional)

Mix together until creamy, adding just
1 spoonful of water at the time.
Spread on cooled wafers and put together
like little sandwiches.

Cindy Wilson
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SAUSAGE CHEESE BALLS

1 lb. sausage
10 oz. shredded - or grated cheddar

cheese
3-4 cups Bis quick
Squish all ingredients together with hands,
Shape into small balls. Bake in 400-425
degree oven. Same time as for biscuits.

Julia Brown
Marvie Davis

CHEESE BONBONS

1 lb. sharp cheese, grated
2 sticks margarine, softened
2 cups plain flour
1 t. red pepper (optional)

Mix all together and roll into very small
balls. Place on cookie sheet covered with
foil and press 1/4 pecan on top of each to
flatten. Bake in 325 degree oven until dry
and crisp.

Vivian Jeffreys
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CHEESE PUFFS

2 sticks margarine
2 cups grated sharp cheese (Kraft

Crackerbarrel)
2 cups sifted self-rising flour
1 tsp. salt
2 cups Rice Krispies

Soften butter, blend cheese and
butter with hands, add salt & flour,
Mix well. Stir in-, Rice Krispies.
Bake 20 min. at 300 degrees on
ungreased baking sheet till golden
brown.

Rachel Bridgers

PENNIES FROM HEAVEN

2 sticks margarine
1
/£ lb. sharp Cheddar cheese
1

/£ tsp. salt
2 cups sifted plain flour (sift then

measure
)i tsp. cayenne pepper
3 cups Rice Krispies

Grate cheese, let cheese and margarine set
at room temperature until soft. Mix salt,
pepper with flour. Add flour mixture to
cheese and margarine and mix well. Shape
in small balls and press with thumb. Bake
at 400 degrees for 10 to 12 minutes.

Annie Lee Wester
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DEVILED HAM BALL,

2 small cans of Deviled Ham
1 3 c» z - pkg. of cream cheese
1 Tab. Worcestershire sauce

Mix together in roll in chopped nuts
Put in refrigerator a little while
before rolling into a ball.

Carol Young

CHEESE BALL

Grate 1/2 lb. sharp cheddar cheese
Mix 1 block (8 oz.) cream cheese
Add 1/2 small box Parmesan cheese
Add 1 small grated onion

1 Tb. Worcestershire sauce
1 Tb. mayonnaise
salt & red pepper to taste

Mix thoroughly; roll in 1/2 cup
chopped nuts.

Cynthia Rollins
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MEATBALLS FOR SNACKS OR FONDUE

2 lb. ground beef
2 - 12oz. jars chili sauce (Bennetts)
2-1 lb. cans whole cranberry sauce

Season meat with salt, pepper, garlic,
onions. Make into bite-size meatballs.
Brown meatballs in skillet. Mix in
chili and cranberry sauce and simmer
for 1 hour. (Easier to make night be-
fore party). May be served in a fondue
dish with toothpicks.

Holly Schneeman

SHRIMP SANDWICHES

1 - 3oz. pkg. cream cheese
2 Tbs. mayonnaise
1 Tbs. catsup
1 tsp. prepared mustard
dash garlic powder
1 cup shopped, cooked, cleaned canned

shrimp
% cup finely chopped celery
1 tsp. finely chopped onion
8-10 slices lightly buttered white

bread

Blend cheese with mayonnaise. Mix in
catsup, mustard, and garlic powder.
Stir in shrimp, celery, and onion.
Spread mixture between bread slices.
Makes 20 tea sandwiches.

Julia Hudson
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'PLAINS SPECIAL" CHEESE RING (R0SALY1JN CARTER)

1 # grated cheese
1 c chopped nuts
1 c mayonnaise
1 small onion, grated
Black pepper to taste, dash cayenne

Mix; mold with hands into desired shape.
(I mold into ring). Place in refriger-
ator until chilled. When ready to serve,
fill center with strawberry preserves.
(Good also as a spread without strawberry
preserves)

.

Josephine Starnes
(Mrs. Eugene)

CHEESE CAKES

3 8 oz. pk. cream cheese
h eggs
I t. vanilla
1 c. sugar
vanilla wafers

Mix eggs, sugar and vanilla. Add
cream cheese. Beat until smooth.

Use 1 vanilla wafer for bottom crust
in each paper muffin baking cup in
muffin pan. Fill 1/2 full with cake
mixture.

Bake 20 minutes at 350 degrees.
Top with favorite pie filling (cherry,
strawberry or blueberry)

Paula Warner
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CRACKER CRUMB POULTRY DRESSING
OR STUFFING

1 lb. box crackers (crumbled)
1 cup margarine
2 eggs
1 at. poultry broth (hot)
1 cup celery, chopped and

cooked
salt and pepper
1 Tbs. poultry seasoning
1 pt. oysters (optional, but

delicious)

Mix all ingredients with heated
broth. Bake about 30 minutes at

o400 . Makes 10 servings.

Marvie Davis

BREAD STICKS

1 loaf of bread
1 (18 oz.) jar peanut butter
Yz cup oil
Corn Flakes crumbs

Cut off edges of bread and cut each
slice into 4 or 5 strips. Toast in

o o
a 250 or 300 oven 25 or 30 minutes,
or until dry and hard. Melt peanut
butter and oil in a double boiler,
then dip bread strips into peanut
mixture and roll in corn flake crumbs

Margaret Woodard

123



124

HONEY BUNS

2 pkgs. yeast
1 Tbs. sugar (white)
Yz cup sugar (white)
1 cup evaporated milk (room tern

1 cup water (real warm, not hot
6 Tbs. butter
7 cups plain flour + 1

/2 tsp. salt
3 eggs, beaten

Dissolve yeast and 1 Tbs. sugar in 1

cup warm water. Add milk, 3 cups flour,
stirring in well. Then add butter,
sugar, eggs, and remaining flour.
Knead well and place in greased bowl to
rise. Cover and set in warm place.

When double in. bulk, divide dough and
roll in oblong pieces about }4" thick.
Pour on melted butter and spread:

brown sugar
cinnamon
raisins

Roll up and slice, then place in pans.
Cover and put in warm place. Let rise
until doubles their size, then bake at

o -

325 until brown. Turn upside on plate
when done. This makes about 3 pansful .

Connie Martin

SUGARED PECANS

Beat until frothy

:

1 egg white
1 tsp. water
dash of cream of tarter
dash of salt

Add 1/2 cups pecan halves to above mix-

ture, stirring until nuts are coated.
Mix: Yz cup sugar, 1 tsp. cinnamon



SUGARED PECANS (CON'D)

Add sugar, cinnamon mixture to egg,
nut mixture and stir until nuts are
well coated. Spread into a well-oiled
pan and bake at 200° for 1 hour. Stir
often to be sure nuts are brown all over,
Cool on paper towels.

Ann McConnell

BISCUITS

1 cup self-rising flour
2 Tbs. mayonaise
1
/£ cup buttermilk

Mix and drop by spoonful onto a greased
cookie sheet. Bake as any other biscuit

Ann McConnell

REFRIGERATOR ROLLS

1

/£ cup hot water 1

/£ cup shortening
iz cup warm water X cup sugar
3 cups plain flour 1 pkg. yeast
1 tsp. salt 1 egg.

Soften shortening in hot water. Add
sugar and salt. Dissolve yeast in warm
water. Add egg and mix well together.
Add flour. Place in refrig. Chill. Dough
will stiffen when chilled. Make 1 hr.
before baking (to allow time to rise)
Bake at 425° 10-15 min. Dough may be
refrigerated 2 weeks or more.
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PARTY PIZZAS

1 Loaf party Rye bread
1 small can tomato sauce
8 oz. pkg. Mozzarella slices
1 lb. bulk sausage
1 small can sliced mushrooms (4 oz.

)

Oregano and Parmesan cheese

Place bread on cookie sheet. Cut cheese
to fit and place on each slice of bread.
Spread with tomato sauce. Spread cooked
sausage over tomato sauce and sprinkle
with Oregano. Add sliced mushrooms and
sprinkle with Parmesan cheese over all.
Cook 10 min. at 350°. Freeze. When ready
to serve, remove from freezer and bake
10 min. at 350°.
* Everything comes out even. Makes 36-40
baby pizzas.

Annie Lee Wester

RAISIN BRAN MUFFINS

1 - 15oz. box Raisin Bran
3 cups sugar
5 cups all-purpose flour
3 tsp. baking soda
1 Tbs. pumpkin pie spice
2 tsp. salt
4 eggs, beaten
Yz cup margarine
1

/£ cup shortening
2 Tbs. vanilla
1 ot. buttermilk

Mix flour, soda, salt, spice in a large
bowl. Add eggs, melted shortening and
margarine, vanilla, and buttermilk.
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RAISIN BRAN MUFFINS (con'd)

Mix well. Store in a covered con-
tainer in refrigerator and use as
needed. Fill muffin pans 2/3 full
and bake at 400° for 15-20 mill.

Batter will keep in refrigerator
for 6 weeks.

Inez Mann

BRAN MUFFINS

6 cups All-Bran or Bran buds
2 cups boiling water
1 cup shortening, melted
3 cups sugar
4 eggs, beaten
1 qt. buttermilk
5 cups unsifted flour
5 tsp. soda
2 tsp. salt

Mix _2 cups bran in boiling water, then
set aside. Sift flour, soda, and salt.
Mix all other ingredients together.
Add boiling water and bran and dry in-
gredients. Let stand overnight and then
bake at 400° about 15 min.
*Mixture will keep in refrigerator 6
weeks.

Paula Warner
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SALLY LUND MUFFINS

2 eggs
% cup sugar
1 tsp. salt
4 cups flour
1 cup milk
1 pkg. dry yeast
1 cup shortening
1A cup warm water

Cream shortening and add eggs, sugar,
and salt. Mix well. Add yeast that
has been dissolved in 1A cup warm water.
Add flour and milk alternately. Let
mixture rise in a warm place. Spoon
mixture into a lightly greased muffin
pan or other mold to rise a second time

oBake at 400 until brown.

Deane Dixon

YEAST MUFFINS

1 cup very warm water
1 pkg. yeast
Dissolve and add:

2 Tbs. sugar
1 tsp. salt
1 cup flour

Mix until smooth and add:
1 egg, 2 Tbs. oil, and VA cup flour
Heat until smooth.

Let rise till double (20-30 min.

)

Spoon into muffin pan and let rise till
double again (20-30 min. ) Bake 20 min.
at 4000.

Sara Crawford
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QUICK ONION BREAD

y

/z cup chopped onion
1 Tbs. butter
1 egg, beaten
Yz cup sweet milk
V/2 cups Bis quick
1 cup sharp cheddar cheese, grated
1 Tbs. poppy seed
2 Tbs. butter, melted

Saute onion in butter until tender.
Combine milk, egg and Bisquick; stir
until moistened; add onion and % C1J-P

cheese. Spread dough in greased, round
baking dish. Sprinkle 1

/2 cup remain-
ing cheese and poppy seed on top of
dough. Drizzle 2 Tbs. melted butter
over top. .Bake at 400 for 40 min.

Josephine Starnes

ANGEL BISCUITS

5 cups self-rising flour
% cup sugar
3/4 cup shortening
1/3 cup warm water
2 cups buttermilk
1 pkg. yeast

Dissolve 1 pkg. yeast in warm water.
Sift flour, add sugar; cut in shorten-
ing. Add yeast and buttermilk. Mix
and place in refrigerator. Make into
biscuits. Do not allow to rise before
baking. Bake at 400° for 15 min. or
until brown.

Carol Elledge
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PUMPKIN BREAD

No. 1
1 tsp. cinnamon
1 tsp. nutmeg
1/2 tsp. salt
3 cups sugar
1 cup cooking oil
4 eggs

No. 2
1 cup pumpkin (not pie mix)
2/3 cup water
2 tsp. soda
3 cups plain flour (unsifted)
1 cup nuts
Crystallized ginger, if desired

Combine mixture No. 1, then add ingre-
dients in Mixture No. 2. Grease and
flour three 1-lb. coffee cans. Pill to
almost 3/4 full. Bake at 350° for an
hour. Will slide out when warm or can
cool in can. Freezes well. Can also
be cooked in regular cake pan.

Mildred Butler

POPPY SEED BREAD

1 pkg. Butter Pecan Cake Mix
1 pkg. Instant Coconut Pudding mix
% cup cooking oil
4 eggs
1 cup hot water
)4 cup poppy seeds

Put cake mix, pudding mix, oil, and egg;
in mixer and beat well. Add water and
poppy seed. Bake abour 1 hour at 325°
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POPPY SEED BREAD (con'd)

in three (3) greased 1-lb. coffee
cans or can be cooked in regular cake
pan.

Mildred Butler
Rachel Woodall

CRANBERRY FRUIT NUT BREAD

2 cups all purpose flour
1 cup sugar
V/2 tsp. baking powder
% tsp. soda
1 tsp. salt
1A cup shortening
3/4 cup orange juice (may use frozen)
1 Tbs. grated orange rind
1 egg, beaten
1

/£ cup chopped nuts
2 cups cranberries (cut in halves)

Sift together flour, baking powder, soda
and salt. Cream shortening and sugar.
Add egg; mix, add orange juice and rind.
Mix cut-up cranberries and nuts in a

bowl, then add to batter. Spoon into a

9x^x3 greased loaf pan. Bake about 1

hour at 350°. ( 2 small loaf pans could
be used in place of the 1 large one).

Mada Gasperson
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BANANA NUT LOAF

Yz cup shortening
1 cup sugar
1 tsp. double-acting baking powder
1
/£ tsp. salt
X tsp. baking soda
)£ cup shortening
2 ripe bananas, mashed
2 eggs, beaten slightly

Preheat oven to 350°. Grease and flour
a loaf pan. Mix first 5 ingredients
with a fork. Cut in shortening until
mixture looks like coarse crumbs. Stir
in bananas and eggs just until blended.
Spread in loaf pan. Bake 50 min. to an
hour or until a toothpick comes out
clean. Cool in pan 10 min. before re-
moving. Makes 16 servings at 160 cal-
ories per serving.

Marie Bragassa

MY FAVORITE NEVER FAIL ROLLS

2 pkg. yeast

,

,
dissolved in

V/z cup s water

Add:

% cup Crisco

,

,
then,

Y* cup sugar, then add
l Tbs. salt
2 eggs , beaten
6 cups plain flour

Mix as listed, then let rise 1 hour;
Make into rolls or place in loaf pan
Let rise 1 more hour (until double in
bulk). Can store in refrigerator after
first rising for later use. Cook 10-
12 min. at 425- Jenny Frazier



MY FAVORITE RECIPE
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IDEAS EOR TODDLERS

1. Use cookie cutters to shape
sandwiches.

2. Decorate sandwiches with cheese,
raisins, etc. to form faces.

3. Rut cheese into scrambled eggs
for breakfast.

4. Combine orange Juice with Kool-
Aid or Hawaiian Runch

5. Combine 2 or more cereals, such
as Rice Krispies and Cheerios
with various fruits ( bananas,
blueberries, strawberries, etc.)

6. Mix powdered milk with regular
milk for more nutrition.

7. Put grated carrots into orange
jello.

8. Sprinkle wheat germ on peanut
butter sandwiches. Mix. wheat
germ with other sandwich fillings
as well as other cereals.

9. Make French Toast for fussy,
egg-hating toddlers. Here is one
recipe

:

1

1

3

egg
tsp.
Tbs.

sugar
milk

2 or 3 slices bread

Melt butter in a saucepan, then
dip bread in egg mixture, then fry.

10. Try Cottage Cheese Pancakes:
3 eggs
1 cup cottage cheese
2 Tbs. melted butter or salad oil.
In a blender, beat eggs, then add
cottage cheese, shortening and flour
Ery in small pancake portions.

11. Combine grated carrots with raisins
with a small amount of honey

12. Add grated carrots to peanut butter

sandwiches. 1^



IDEAS FOR TODDLERS (con'd)

13. Combine peanut butter, powdered
milk, honey, raisins, and cheerios
to make a candy ball (shape into
smaller balls) and keep in the
refrigerator.

Julia Hudson

HAPPINESS CAKE

1/2 cup CHARITY
1 cup LOVE
2 SMILES
2 cups FORGIVENESS
2 tbs. ENTHUSIASM
1 pinch ADORATION
1 tbs. HEALTH

Mix CHARITY and LOVE well, add the

SMILES, blend FORGIVENESS, ENTHUSIASM,

and ADORATION together. Gently add to

CHARITY, LOVE, and SMILES. Flavor

with HEALTH. Bake in a very clean

oven 75 years.

Author: Lee Taylor
Submitted by

:

Cindy Wilson
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INDEX

I. HEARTY MEAT & VEGETABLE DISHES
1-39

II. SAVORY SALADS ........ 43-64

III. SWEET TREATS 67-105

IV. MISCELLANEOUS DELIGHTS 109-132

APPETIZERS
113-122, 124-125

BEVERAGES
109-112, 114

BREADS
123-132

Biscuits
125, 129

Bread sticks
123

Muffins
126-128

Rolls
125, 132

Stuffing
123

Sweet Breads
124, 130-132

CAKES
67-78, 80, 84

CANDY
96, 98, 100-101, 105

CASSEROLES
2, 14, 18, 20-22, 27-35, 37

DIPS
115

EROSTINGS
72, 74, 80
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INDEX (con'd)

HAPPINESS CAKE
137

IDEAS FOR TODDLERS
136-137

MEATS
1-32

Beef
1-23, 26-27, 32

Pork
17-21, 24, 31

Poultry
21-22, 28-30

PIES
79-83, 85-91

PUDDINGS
78

SALADS
43-64

Congealed
43-36, 59, 61-62

Dressings for
46, 56

Vegetable
54-55, 57, 60, 63-64

SOUFFLES
38-39
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